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DESSERTS

BLUEBERRY CHEESECAKE
lemon & blueberry meringue,

Limoncello gel
£7.5°

TRIPLE CHOCOLATE
BROWNIE
strawberries & cream ice-cream,
strawberries

£8.95V GF*

MANGO MERINGUE TART
basil & yoghurt sorbet, mango salsa
£7.9°V

AFFOGATO
vanilla ice-cream, espresso,
Disaronno, vanilla biscotti

£9.5° GF*

VEGAN COCONUT PANNA COTTA
marinated pineapple & chilli,
coconut granola, mojito granita,
micro coriander

£75° VE* GF*

CHOCOLATE & PEANUT
Paris-Bresr
banana jam, peanut butter créeme
patissiére, peanut caramel,
milk chocolate ganache

£9.50

RASPBERRY PARFAIT
pistachio crumb, honey cake,

raspberry purée, raspberries
£750V G

STICKY TOFFEE PUDDING
clotted cream ice-cream,

toffee sauce
£7.50V GF*

CHESHIRE FARM ICE-CREAM
choose from: vanilla, chocolate,
strawberries & cream, honeycomb
rum & raisin, mint chocolate chip,
mango sorbet, lemon sorbet
1 scoop £3.%°
2 scoops £5.%°
3 scoops £6.°°
V VE* GF*
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DESSERT

& hot drink
£8.95

BLUEBERRY CHEESECAKE
lemon & blueberry meringue,

Limoncello gel

TRIPLE CHOCOLATE BROWNIE
chocolate sauce
VE* GF*

STICKY TOFFEE PUDDING

toffee sauce

 VGF*
served witMﬁlter coffee,

0, espresso, latte, cappuccino

or hot chocolate
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QUINTA DE LA ROSA RUBY PORT £5.%0
HArvEYS BRISTOL CREAM SHERRY £42°
HENNESsY VS £5.5° £9,5°
HenNEssYy XO £18.90£30.%
BERNEROY CALVADOS £7° £12°°
SIXTOWNS WHISKY £7° £12°°
CAZCABEL COFFEE TEQUILA £4.50 £8.,50
CAZCABEL HONEY TEQUILA £4.5°50 £85°
LiMoNCELLO £5.0 £9.0
liqueur coffee

decaffeinated options available
Irish coffee - Jameson whiskey £8.%0
Calypso coftee - Tia Maria £8.%0
Parisienne coffee - Courvoisier cognac £8.%0
Irish cream coffee - Baileys £8.%°0
Irish cream hot chocolate - Baileys £8.20
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dessert wine
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HeaveN oN EARTH STELLAR ORGANICS £3.%°
A natural sweet wine is made per the “Vin de Paille”
method of Muscat d’Alexandrie grapes dried on a
bed of organic rooibos tea. A fragrant nose of roses,
a§>ricots pine trees

OUTH AFRICA

dessert cocktail

Boozy SALTED CARAMEL SHAKE £10.%°
Sixtowns vodka, Sixtowns coffee liqueur, caramel,
cream, sea salt

ESsPRESSO MARTINI £9.50

Sixtowns vodka, Sixtowns coffee liqueur, espresso,
vanilla syrup

CAraMEL EsPrRESsO MARTINI £10.5°
Sixtowns vodka, Baileys, double espresso, caramel
B1r.Ack ForeEsT MARTINI ik, °°

Absolut vanilla vodka, Chambord, Créme de cacao
blanc, Créme de cassis, Maraschino, cherry, cream
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ALLERGENS

please advise us about any allergies or special dietary requirements

V VEGETARIAN
VE VEGAN VE* VEGAN ALTERNATIVE AVAILABLE
GF GLUTEN FREE GF* ADAPTABLE TO GLUTEN FREE

All our food is prepared in an environment where nuts, peanuts, gluten, sesame, milk,
egg, soya, celery, mustard, lupin, fish, molluscs, crustaceans and sulphite-containing
ingredients are handled. As a result, all items MAY CONTAIN traces of all allergens,
and we cannot guarantee that any product is entirely free from them




