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SWEET WINE & PORT
Dindarello, Maculan Veneto, Italy   9.00
An intense nose of Muscat grapes, honey and flowersleads to a vibrant palate.

Ferreira Tawny Port Douro, Portugal   7.00
A fresh, delicate aroma of spices and dried fruit, reflecting the oak ageing. In the mouth this 
is an elegant wine.

If you have and allergies or concerns, please speak to a member of staff before ordering. Thanks

COFFEES 
ESPRESSO  3.00
AMERICANO  3.25
CAPPUCCINO  3.25
FLAT WHITE  3.25
LATTE  3.25
HOT CHOCOLATE  3.25
TURKISH COFFEE   3.25
Served with Turkish Delight

LIQUOR COFFEE 
IRISH COFFEE  6.45
BAILEYS COFFEE   6.45
TIA MARIA COFFEE   6.45
KAHLUA COFFEE   6.45

TEA
TURKISH TEA   2.45
TRADITIONAL ENGLISH TEA  3.25
EARL GREY TEA  3.25
GREEN TEA   3.25
FRESH MINT TEA  3.25
PEPPER MINT TEA  3.25
CAMOMILE TEA   3.25
LEMON & GINGER  3.25
(Ask Staff member for more flavour)     (Decaffeinated option available)

LIQUEURS & APERATIVES
Baileys 4.45 6.45 
Tia Maria 4.45 6.45 
Disaronno 4.45 6.45 
Kahlua 4.45 6.45
Courvoisier 4.95 6.95
Remy Martin VSOP 7.45 9.45
Hennessy  7.45 9.45
Talisker 10 YRS 6.45 8.45 
Glenfiddich  12 YRS 6.45 8.45

DESSERTS
Baklava (served with vanilla ice cream)  7.95
A timeless homemade Mediterranean dessert, with layers of filo pastry, 
chopped pistachio’s and doused in a sweet, viscous syrup

Red Velvet Cake (Vegan)  6.95
A red vanilla vegan sponge cake with a slight hint of chocolate, filled and topped 
with a vegan vanilla cream cheese icing and sprinkled with red sponge crumb

Madagascan Vanilla Cheesecake  6.95
Creamy baked cheesecake with a hint of Madagascan vanilla set on a biscuit base, 
with a attractive visual of speckles from real Vanilla Bean

Blackcurrant Prosecco Cheesecake(Gluten Free) 6.95
A plain gluten free biscuit base topped with luxury baked cheesecake topped 
with British blackcurrants in a prosecco glaze

Belgian Chocolate Mousse  6.95
Rich Belgian chocolate mousse on a chocolate sponge base, topped with a 
layer of Belgian chocolate ganache

Vegan Caramel Biscuit Cheesecake (Vegan) 6.95
Crisply caramelised biscuit crumb, layered with smooth vegan cheesecake and 
baked with a triple helping of speculoos Biscoff - swirls of spread, toppings of 
sauce and lashings of crumb

Chocolate Fudge Cake (Gluten Free)  6.95
Chocolate sponge filled, top and side coated with chocolate fudge

Banoffee pie  6.95
Classic dessert made with bananas, toffee and cream on a biscuit base

Pistachio Ice Cream
Vanilla Ice Cream

Chocolate Ice Cream
Raspberry Sorbet Gelato

ICE CREAM & SORBET
All ice creams and sorbets are served in a 3 scoop portion

£5.95

 25ml 50ml

  100ML


