
The Davron Hotel

Find our allergen and dietary information on the back page

desserts

Sticky Toffee Pudding (g)

Cheesecake (v)

Pistachio Tiramisu (v)

Banana Split (g,v,vg)

Melon Cocktail  (g,v,vg)

Blondie  (v)

Trifle  (v)

Sundae (g,v,vg)

Date sponge, butterscotch sauce, cream or peter’s ice cream

Salted caramel & honeycomb cheesecake with cream

Coffee soaked sponge fingers, pistachio cream, crushed

pistachios, peters vanilla ice cream

Chocolate, vanilla & strawberry ice cream, banana, whipped

cream, sprinkles & cherry

Melon pearls, berries, fruit sorbet

White chocolate & raspberry blondie served warm with peters

ice cream

Traditional strawberry trifle, served with shortbread

Choice of: strawberry, chocolate, toffee or raspberry

7.95

7.95

7.75

7.25

6.25

7.95

7.95

6.95



Before placing your order, please make sure you alert a member of staff to any
allergies, dietary requirements or intolerances that you or your table have. 
While we take steps to minimise the risk of cross-contamination as much as

possible, our kitchen does process products from the 14 main food allergens:
Celery, Cereals containing Gluten, Crustaceans, Eggs, Fish, Lupin, Milk,

Molluscs, Mustard, Nuts (Tree Nuts), Peanuts, Sesame, Soya, and Sulphur
Dioxide (Sulphites)

Thank you.
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