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SELECTION OF HANDMADE ICE CREAMS & SORBETS 6
WARM DARK CHOCOLATE FONDANT 75
Served with salted caramel ice cream

LEMON CURD CHEESECAKE 7
Served with a winter berry compote

PINEAPPLE AND RUM TARTE TATIN 7
Served with lime and coconut ice cream

STICKY TOFFEE PUDDING 7
Bourbon sauce, with vanilla pecan ice cream

WHITE CHOCOLATE PANNA COTTA 75
Served with honeycomb, caramelised chocolate tuile

SELECTION OF FRENCH & ENGLISH CHEESE 10
Fig cake, quince jam & handmade biscuits

TEAS & COFFEES

ESPRESSO 3 LATTE 35
CAPPUCCINO 35 DOUBLE ESPRESSO 3.5
MACCHIATO 35 FLAT WHITE 35
AMERICANO 35 POT OF TEA 4.5
LIQUEUR COFFEE 6 English Breakfast, Mint, Green Tea, Camomile

Irish, Calypso, Russian, Italian, Brandy, Baileys

All items are subject to availability. Dishes may contain nut/nut derivatives. All of our food is freshly prepared and cooked to order,
if you have any allergens please inform/ask a member of waiting staff who will advise of all ingredients used.



