
All of our food is prepared in a kitchen where nuts, gluten & other allergens are present in our kitchen. Our menu descriptions do not 

include all ingredients. If you have an allergy let us know before ordering, full allergen info is available.  
 

An optional 10% service charge will be added to your bill, which is shared amongst staff after tax 

 

DESSERTS 
Salted caramel cheesecake £7.95 

 

Apple crumble with custard £8.95 
 

Warm chocolate brownie with vanilla ice cream £9.95 
 

Sticky toffee pudding with toffee sauce & caramel ice cream £8.95 
 

Lemon torte with blood orange sorbet £8.95 (gluten free) 
 

Ice cream from Lewis of London £7.95 

Three scoops of either vanilla, chocolate, strawberry or coconut 
 

Sorbet £7.95 
Three scoops of either blood orange or lemon 

 

Children’s ice cream £2.75  
Per scoop of either vanilla, chocolate or strawberry 

DESSERT WINE  
Sauternes, Grand Vin De Bordeaux £7.50 (125ml) 

 

HOT DRINKS 
 

Tea £3.50 
English breakfast, Earl Grey, Green, Peppermint or Camomile 

 

Coffee  
Espresso £3.30/£3.50, Macchiato £3.60, Americano £3.60  

Cappuccino £3.80, Cafe Latte £3.80, Flat White £3.80 
  

Decaffeinated coffee available 
 

Liqueur coffees £11 
Irish, Tia Maria, Brandy or Baileys 

 

 

 

 

 

 
 

AFTERS 
 
 

Negroni £9.95 

Old Fashioned £9.95 
 

Espresso martini £10.50 
 

Amaretto Sour £9.95 
 

Limoncello 50 ml £7 
 

Baileys 50 ml £7 

 


