
PUDDING WINE, 
COGNAC & LIQUEURS

BAILEYS 
COURVOISIER VSOP
DISARONNO 

LIMONCELLO
PRUNIER VS

DESSERTS

SAUTERNES LAFLEUR MALLET, CHEVAL 
QUINCARD [GF] [VE] 
FRANCE  |  4.90  |  8.25  |  32.50 
Rich and elegant with intense aromas of citrus, floral 
notes, peach and apricot jam

Prices are for: 50ml | 100ml | bottle

ESPRESSO  |  3.00

DBL ESPRESSO  |  3.75

CAPPUCCINO  |  3.75

FLAT WHITE  |  3.75

CAFFÈ LATTE  |  3.75

MOCHA  |  4.25

MACCHIATO  |  3.50

AMERICANO  |  3.75

HOT CHOCOLATE  |  3.75

HOT DRINKS

TEAS:

ENGLISH BREAKFAST  |  3.25

EARL GREY  |  3.25

PEPPERMINT  |  3.25

BERRYFRUIT  |  3.25

GREEN  |  3.25

+ add whipped cream & marshmallows [V] for 1.00 
+ add a shot of syrup for 0.50

Our coffee is 100% rainforest alliance certified. 
It’s bold in character with chocolatey sweet 
notes alongside bright citrus hints and a clean 
and balanced aftertaste. 

Our coffees are all available decaffeinated too.  
Plant-based milk is available upon request.

For allergens and calorie 
information, please scan the QR 
code or alternatively, speak to a 
member of our team

[V] Vegetarian [VE] Vegan [VEA] Vegan option available

ALLERGENS ON OUR MENU

Products marked VE are made with vegan ingredients, 
however food/drink preparation and cooking may 
affect this.

Our kitchens contain many ingredients and so we 
cannot guarantee the total absence of nuts, gluten, 
or other allergens. Menu descriptions do not contain 
all ingredients. Our fryers are used to cook different 
products so we cannot guarantee total absence of 
animal products or allergens. Please speak to our team 
for more information. 

BAKED CHOCOLATE CHIP COOKIE DOUGH [V]  
|  7.50 
Clotted cream ice cream

STICKY TOFFEE PUDDING [V]  | 8.50 
Caramelised pecans, honeycomb ice cream

LEMON MERINGUE TOWER [V]  |  8.75 
Sweet shortcrust pastry, lemon curd, clotted cream 
ice cream, torched meringue, raspberry coulis

VANILLA LATTE CRÈME BRÛLÉE [V]  |  8.50 
Torched sugar

TIRAMISU AFFOGATO [V]  |  9.00 
Mascarpone, clotted cream ice cream, chocolate 
shell, sponge fingers, hot espresso for pouring

HONEYCOMB CHOCOLATE BROWNIE [V]  |  8.50 
Chocolate coated honeycomb pieces, caramel 
sauce, honeycomb ice cream

BLUEBERRY & RASPBERRY MESS [V]  |  9.25 
Blueberry compote, raspberries, meringue pieces, 
vanilla cream

BLOOD ORANGE SORBET [VE]  |  8.00

INDULGENT ICE CREAM [V]  |  8.00 
Choose three scoops from: 

- Honeycomb [V] 
- Clotted cream[V] 
- Strawberry [V]
- Chocolate[V] 

COCKTAIL & MINI DESSERT [V]  |  12.00 
Choose from: pornstar martini, espresso martini or 
Chambord royale & choose from: salted caramel 
chocolate brownie, blueberry and raspberry mess or 
vanilla latte crème brûlée

COFFEE & MINI DESSERT [V]  |  7.50    
Choose from: salted caramel chocolate brownie, 
blueberry and raspberry mess or vanilla latte crème 
brûlée

Mini-Desserts. Perfect accompaniment with an     
after-dinner drink or coffee



DESSERT 
MENU

Fish and poultry dishes may contain bones. All weights are approximate prior to cooking. All items are subject to 
availability. Allergen Information. If you have any allergies or dietary requirements, please speak to our team for more 
information. Our kitchens contain many ingredients and so we cannot guarantee the total absence of nuts, gluten, or 

other allergens. Menu descriptions do not contain all ingredients. Our fryers are used to cook different products so 
we cannot guarantee total absence of animal products or allergens. Adults need around 2000 kcal a day. A full list of 

allergens in each dish is available for your peace of mind. All prices include VAT. A discretionary 10% service charge will 
be added to your bill. 100% of this will be fairly distributed amongst the team who prepared & served your food today. 

The gratuity is discretionary – please ask us if you would like us to remove it from the bill.


