
     

 

Hotel Wroxham Desserts 
TO FINISH….      

Dark chocolate and praline fondant – chocolate mousse – hazelnuts – vanilla ice 

cream (GF) £12  

Sticky toffee pudding – salted caramel sauce – clotted cream ice cream – honeycomb 

£10.50 

Rhubarb and custard bread & butter pudding – stem ginger ice cream  £10.50 

Vanilla crème brulee – shortbread  £11 

Cheese board – Artisan cheeses: Wells alpine (From Norfolk) – cote hill blue – Baron 

bigod - port shot - biscuits - chutney £13 

Ice cream per scoop / sorbet £3.50            

5 handmade Norfolk Truffles £8 
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We have a fabulous range of cakes and patisserie in our patisserie counter. 

 

Please make your server aware of any allergies or dietary requirements 
.  

 

Americano                        £3.85      

Latte                               £4  

Cappuccino                      £3.90 

Espresso                         £3.60                  

Mocha                            £4.25               

Hot chocolate                  £4.10 

Posh hot chocolate           £5.25 

English tea                      £3.25 

Fruit & herbal tea             £3.40 

Gingerbread & cream latte £5.50 

Terry’s chocolate orange hot chocolate £4.75 

Gaelic Irish coffee - Irish whiskey – coffee – brown 

sugar - cream                             £11 

French boozy coffee - Grand Marnier – Kahlua –  

coffee – brown sugar – cream      £12 

Café Caribbean -Barbados rum – coffee – brown 

sugar – cream                            £11 

Bailey’s coffee - original Irish cream – coffee – 

brown sugar - cream                   £10.75                

Café Amaretto(Italian almond liqueur) £8.75    

                     

 

We serve a fine range of brandy, port, 

liqueurs, and dessert wines to accompany 

your cheese, dessert, and coffees.   
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