
 
 

 
 

DESSERTS 
 

CHOCOLATE CARAMEL TART £7 (vegan)(gf) 
Chocolate pastry case filled with toffee sauce,  
topped with chocolate ganache, chocolate ice cream 
NUTELLA CRÈME BRULEÉ £7  
Homemade chocolate chip, butter shortbread  
STICKY TOFFEE PUDDING £7 
Served with butterscotch sauce and vanilla ice cream 
WHITE CHOCOLATE AND CHERRY BLONDIE £7 
White chocolate sauce and vanilla ice cream 
SICILIAN LEMON MERINGUE CHEESECAKE £7 
Hobnob biscuit base, lemon curd ice cream 
SELECTION OF ICE CREAMS £6 
 

COFFEE MENU oat milk also available for all drinks 
AMERICANO £2.5 a shot for espresso with hot water add milk if you like 

CAPPUCCINO £3 a shot of espresso with steamed, frothy milk topped with coco  

LATTE £3 a shot of espresso with steamed milk not as strong as a cappuccino 

MOCHA £3.8 a shot of espresso with hot chocolate and steamed milk 

ESPRESSO £2.5 a shot, small and strong black coffee 

FLAT WHITE £3.5 a double shot of espresso with steamed milk 

FLOATER COFFEE £4.5 no liqueur but looks as good topped with fresh cream 

LIQUEUR FLOATER £6 as above but with a single shot of liqueur 

POT OF PG TEA £2 
FLAVOURED TEAS (please ask out servers for available flavours) 

HOT CHOCOLATE Large £4 Cadbury’s hot chocolate topped with cream & marshmallow 

ICED COFFEE £3.75 double espresso over ice with milk.   

CARAMEL ICED COFFEE £4.5 double espresso, caramel over ice with milk 

Food Served 
Tuesday to Thursday 

12-2pm & 5-8pm 
Friday & Saturday 

12-8pm 

 

Sunday 
Carvery Served 

12-4pm 
Kitchen open 12-7pm 
 


