
  

COFFEE & TEA 

          AMERICANO / DECAF                     £2.80 

          ESPRESSO / DECAF                     £2.20 

          DOUBLE ESPRESSO / DECAF                    £2.80 

          CAPPUCCINO / DECAF       £2.80 

          LATTE / DECAF        £2.80 

          MACCHIATO / DECAF                     £2.20 

          DOUBLE MACCHIATO / DECAF      £2.80 

          FLAT WHITE / DECAF       £2.80 

          HOT CHOCOLATE        £2.90 

          ENGLISH BREAKFAST TEA       £2.70 

          EARL GREY         £2.70 

          PEPPERMINT         £2.70 

          FRESHMINT         £2.70 

          JASMINE         £2.70 

          CHAMOMILE         £2.70 

          GREEN          £2.70 

          LEMON AND GINGER                                                           £2.70 

          SUPER FRUIT                                                                          £2.70 

          ESPRESSO MARTINI                                                             £9.50 

          LIQUEUR COFFEES        £6.75 

 

 

 

 

                              DESSERTS 
 
 

  Chocolate Fondant with vanilla ice cream (allow 12 minutes)         £6.95  
  Why not try a glass of Cross Banyuls dessert wine with your chocolate?  
 
 

  Sticky Toffee Pudding with white chocolate ice cream                         £6.75 
  Try a glass of Maculan Torcolato from Italy with this pudding 
 

  Vanilla Panna Cotta with Cognac Flambeed prunes                               £6.75 
  Gaia Vin Santo from the Greek island of Santorini compliments this dessert          
  Wonderfully!  
 

  Strawberry Cheesecake                                                                                       £6.75 
  Elysium Black Muscat from California goes perfectly with this cheesecake! 
    

  Trio of Sorbets (Mango, Lemon & Raspberry)                                          £6.75 
 

  Blackberry and Apple Crumble with Custard                                           £6.75 
  Chilled Plum Infusaed Saké (Umeshu) is great with this fruit crumble 
 

  Orange & Saffron Poached Pear with cinnamon mascarpone and  
  toffee sauce   (Vegan option available also)                                                           £6.75 
  We recommend the Morande Late Harvest dessert wine from Casablanca 
  Valley, Chile with this fresh fruit dessert 
                                                

  Selection of Cheeses with celery, grapes, water biscuits & ale chutney                         
  (Please see the insert for today’s cheese list)                                             £9.85 

                          

                          DESSERT WINES                 75ml / Btl 
 
 

Akashi Tai Shiraume Umeshu (Plum–Infused Saké)                 £5.95 / £29.95(500.ml)              
 

Gaia Vin Santo – Santorini 2006                                                                          £6.55 / £32.65(500.ml) 
 

Muscat de Beaumes de Venise Domaine de Coyeux 2009                   £5.95 / £21.95(375ml) 
 

Morande Late Harvest Sauvignon Blanc, Chile 2015                   £5.75 / £22.65(375ml) 
 

Chateau De Suduiraut Sauternes 2008                                              £6.25 / £23.95(375ml) 
 

Torcolato Maculan 2013                                                                          £6.25 / £29.75(375ml) 
 

Elysium California Black Muscat 2015                                               £5.95 / £22.65(375ml) 
 

Cross Rivesaltes – Gerard Bertrand 2011                                                   £4.95 / £35.25(750ml)  
 

Cross Banyuls – Gerard Bertrand- 2013                                            £4.95 / £33.25(750ml) 
 

Pineau Des Charentes Blanc Chateau Plessis                                £4.50 
 

Groot Constantia, Grand Constance Halves  2014                                                   £44.00(375ml) 


