
(ve) vegan  (gfo) gluten free option available, please ask your server

Please inform a member of staff if anyone in your party has a food  allergy or intolerance before 
ordering. We can then advise you about our ingredients. Please note that as allergenic ingredients, 
including nuts, are present in our kitchen, we are not able to guarantee that any dish can be made 

100% allergen free. Please note that we use ingredients containing gluten in the kitchen, including 
making our own pizza dough with wheat flour, so despite our best efforts, gluten may be present  

as we do not have a separate area for producing gluten free food.

STICKY TOFFEE PUDDING £7.25 
Vanilla ice cream, butterscotch sauce

DOUBLE CHOCOLATE BROWNIE £7.25 
Caramelised white chocolate ice cream

TIRAMISU £7.90  
Amaretti biscuits & a shot of espresso

PEANUT BUTTER SEMIFREDDO £7.50 (gfo) 
 Glazed banana

APPLE, GINGER & CINNAMON  
CRUMBLE £6.95 (ve)  

Vanilla ice cream

Check out our counter for todays cakes and bakes

D E S S E R T S 



C O F F E E
 ESPRESSO  £2.50 / £2.80

FLAT WHITE  £3.50

CAPPUCCINO  £3.20 / £3.60

AMERICANO  £3.00 / £3.30

LATTE  £3.10 / £3.50

MOCHA  £3.10 / £3.50

HOT CHOCOLATE
with whipped cream and marshmallows £3.70 / £4.10

EXTRA SHOT OF ESPRESSO  £0.95

SYRUP £0.75 
(please ask your server for flavours)

Decaf options and a selection of alternative milk is available.

T E A  
A L L  £ 2 . 7 0  

ENGLISH BREAKFAST TEA • EARL GREY • DARJEELING 

GREEN TEA • LEMONGRASS & GINGER TEA 

PURE PEPPERMINT • RED BERRIES 

LIQUOR COFFEES £5.75 
Jameson’s, Tia Maria or Baileys

BAILEYS 17% £4.50 (50ml)

ESPRESSO MARTINI  £10.75
The perfect after-dinner drink, the combination of a freshly brewed espresso,  

coffee liqueur, vodka and sugar syrup create an indulgent tasty cocktail.


