


Desserts

Classic Vanilla Crème Brûlée      £4.25              

Mascarpone and Vanilla Cheesecake [n] £4.95
Served with Chantilly cream and passion fruit syrup

White Chocolate and Orange Panna Cotta       £4.50
Served with raspberry coulis

Tarte au Citron       £4.50
A light tangy lemon tart served with orange crème frai�e  

Fruit and Berries        £4.95
Served with dipping pots of �ocolate, yoghurt and orange blossom honey

Warm Chocolate Fondant      £4.95
Served with Vanilla Ice cream 
(15 minutes cooking time)

Dessert Sharing Plate        [n] £8.95
Vanilla crème brûlée, tiramisu, vanilla �eesecake and tarte au citron 
with fresh fruit and �ocolate ice cream

Tiramisu         £4.95
Coffee, mascarpone and sponge pudding sprinkled with �ocolate flakes

Sele�ion of Ice Cream      £3.95
Served with Fresh Berries

Mediterranean Cheese Board (for 2 to share)    £8.25
Camembert, Dolcelatte and Man�ego with sultana and mango �utney
and cra�ers (available for 1 person for £5.50)

Coffees
Fresh ground coffee £1.95

Espresso £1.95

Double espresso £2.25

Cappuccino £2.25

Latte £2.50

Mac�iato £1.95

Hot �ocolate £2.50

Tea £1.75

Herbal and fruit tea £1.75

Liqueur Coffees
Fren� with Martell £3.95

Italian with Disaronno £3.95

Irish Cream with Baileys £3.95

Calypso with Tia Maria £3.95

Caribbean with Captain Morgan £3.95

Irish with Jameson £3.95

Seville with Cointreau £3.95

Dessert Wine/Port
Vat 5 Botrytis Semillon 100ml £4.25

Grahams LBV Port 50ml £3.25

Prix Fixe and Set Lunch Menu

Tarte au Citron

Classic Vanilla Crème Brûlée

White Chocolate and Orange Panna Co�a 

[n] = contains nuts

Due to the presence of nuts in some products, there is a small possibility that nut traces 
may be found in any of our menu items. Please inform our staff of any special dietary requirements.


