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Desser [Vene

£8.95

Tiramisu

A luscious homemade classic |ayered with espresso soaked
|ao|yfingers, ve|ve’ry mascarpone cream, and a o|us+ing of rich

cocoa.

Homemade Cheesecake
Smooth, creamy cheesecake on a buttery biscuit base. Ask

your server {or ’roclay's {eafurecl ”avour.

Eton Mess

A classic Eng|ish dessert of crisp meringue, whipped cream,

and a swirl of tangy winter berries.

Sticky Toffee Pudding

A rich, moist sponge infused with dates and draped in warm
toffee sauce, served piping hot with a silky pour of custard.

Crumble of the Week

A warming classic of stewed seasonal fruit topped with a
golden, buttery crumble, served warm with custard. Ask

your server {or ’roday's homemade ”avour.

Chocolate Brownie

A decadent, fudgy chocolate brownie, served warm with a

scoop O{ creamy ice cream.

Trio of lce Cream £6.95

ASI( your server {or our Havours.

Please, ask your server for our Gluten Free options.
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place to address the risks of cross-contamination, but we cannot guarantee the total absence of allergens due to the fast-paced environment.




COFFEES & HOT DRINKS

Latte £3.50
Flat White £3.50
Americano £3
Cappuccino £3.50
Mocha £3.50
Double Espresso £3
Espresso £3
Macchiato £3
Hot Chocolate

Pot of Tea £3

Add Syrup +40P

LIQUEUR COFFEE

£8.00

Irish Coffee ltalian Coffee French Coffee
Irish w|'1is|<ey Branch

Highland Coffee Baileys Latte Calypso Coffee
Scotch whiskey Luxury Irish cream Tia Maria

Disaronno

DIGESTIFS

£13.95
Espresso Martini

Rose Espresso Martini
Still Gin Espresso Martini
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Ask your server now for more information!
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