Desserts
Crépes Selection

Au Citron £3.95
Suzette £4.45
Chocolate Sauce & Vanilla Ice cream £4.75
Classic Vanilla Créme Brulee £4.25
Tarte Tatin £4.50

Apple and puff pastry tart served warm with vanilla ice cream

Lemon Panna Cotta £4.50
Served with a raspberry sauce

Warm Chocolate Pudding (15 minute cooking time) £4.95
Served with vanilla ice cream and fresh raspberries

Mascarpone and Vanilla Cheesecake @ £4.75
With an amaretti biscuit base, blueberry sauce and chantilly cream

Fruit and Berries £4.50
Served with dipping pots of chocolate, yoghurt
and orange blossom honey

Dessert Sharing Plate @ £8.95
Vanilla creme brulee, tiramisu, fresh berrries,
vanilla cheesecake, berry meringue, chocolate ice cream

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

Selection of Ice Cream £3.95
Served with fresh berries

Mediterranean Cheese Board (for 2 to share) £8.25
Camembert, dolcelatte and manchego served with ginger chutney, celery
and crackers (also available for 1 person £5.50)

Coffees

Fresh ground coffee £1.95
Espresso £1.95
Double espresso £2.25
Cappuccino £2.25
Latte £2.50
Macchiato £1.95
Hot chocolate £2.50
Tea £1.75
Herbal and fruit tea £1.75

Liqueur Coffees

French with Brandy £3.95
Italian with Amaretto £3.95
Irish Cream with Baileys £3.95
Calypso with Tia Maria £3.95
Caribbean with Dark Rum £3.95
Irish with Irish Whisky £3.95
Seville with Cointreau £3.95

Dessert Wine/Port
Vat 5 Botrytis Semillon 100ml £4.25
Grahams LBV Port soml £3.25

Prix Fixe and Set Lunch Menu
Classic Vanilla Creme Brulee

Mascarpone and Vanilla Cheesecake @

Lemon Panna Cotta

0 = 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.



