HOMEMADE DESSERTS
Crumble - apples tossed through a rich toffee sauce & topped with a
rolled oat crumble topping served with vanilla ice cream - £6
Bread & butter - marmalade smeared bloomer baked in a whiskey
infused custard & served with of course more custard - £6
Hot chocolate float - a mug of steaming hot chocolate topped with
vanilla gelato, marshmallows & cream - £6
Nachos - homemade sweet tortilla chips topped with chocolate &
hazelnut sauce, marshmallows & fudge pieces - £6
Cookie - home skillet baked double chocolate cookie topped with
raspberry ripple ice cream & raspberry sauce - £6
Waffles - Belgian waffle topped with fresh banana, toffee sauce,
fudge pieces & whipped cream - £6
Brûlée tart - Cointreau flavoured crème brûlée in a sweet pastry case
finished with chocolate ice cream - £6
Affogato - vanilla gelato topped with chocolate shavings & finished
with a shot of espresso - £6
Petit fours - too full for a dessert don’t worry we have you covered with
a bite-size sweet treat - £1
(please ask your sever for today’s petit four)

DRINKS
Espresso

£1.75

Cappuccino

£2.65

Double Espresso

£2.45

Flat White

£2.65

Macchiato

£2.45

Americano

£2.35

Latte

£2.65

Mocha

£2.55

Breakfast Tea

£2.25

Fruit Tea

£2.35

Teapigs varieties

£2.45

Hot chocolate with cream, marshmallows & chocolate sprinkles - £2.7
* please ask about our gluten free options
All our dishes are cooked fresh to order, so there may be a slightly longer wait for your food. We do handle nuts in our kitchen, we
cannot therefore guarantee our dishes are nut free. If you have any food or drink allergies or intolerances, please speak to a member of
our staff before placing your order.
We are only human, if we make a mistake please take time to let us know as we can put it right. Trip Advisor can’t.

