Desserts
Baklava
Filo pastry with syrup & pistachio nuts served with vanilla ice-cream

£5

Miveh
Skewers of fresh pineapple, banana, kiwi, strawberry, orange,
charcoal grilled with vanilla ice-cream

£5

Caramel crunch cheesecake
Caramel cheescake with a crunchy nut topping served with cream

£5

Profiteroles with chocolate sauce
Light choux pastry balls filled with fresh cream

£5
£5 per
person

Azita chocolate fondue
Delicious melted belgian chocolate served with strawberries,
profiteroles and marshmallows

£6

Affogato
Vanilla ice cream served with espresso ,&chocolate & berry liqueur
Spanish cheese board
Selection of Manchego, Spanish blue cheese from Valdeon & smoked
cheese from Galicia served with quince jelly

Ice cream

£12

2 scoops £3 3 scoops £4 4 scoops £5

French vanilla ice cream - like an old fashioned vanilla custard
Butterscotch ice cream - infused with ginger,&lemon, roasted
pineapple &and butterscotch crunch
Cinnamon ice cream - with unfermented grape essence, amaretti
and roasted pine nuts.

Dessert Wine
Chateau Septy // France
Elegant dessert wine with exotic fruit flavours of lychee

£4
£15

50ml
375ml

Fairtrade Organic Coffee
Espresso // Double espresso
Cappuccino
Latte
Flat White
Americano
Mocha
Hot Chocolate with cream and marshmallows

£2 // £2.5
£2.5 // £3
£2.7
£2.7
£2.5 // £3
£3
£3.5

Award Wining Sukí Tea

Fairtrade organic fresh brewed big leaf tea

Breakfast Tea
Earl Grey Blue Flower
East African Green Tea
Red Berry
Apple Loves Mint
Lemongrass and Ginger

£2.3

£2.5

Fresh mint tea

After Dinner Drinks

£3

Espresso Martini
Vodka // Fresh espresso // Bittermans Coffee liqueur // Cartron Cacao
// Vanilla Syrup

8

Molasses More
Brandy // Molasses syrup // Bailey’s // Koko Kanu // Vanilla // Fresh
Cream

8

Evening Tipple’s
Green Spot Irish Whisky
Smooth, slightly sweet and quite exquisite
Michel Couvreur Overaged Malt Whisky
This is incredibly flavourful, intense, and soft all at the same time;
with a huge, sweet, creamy unfiltered mix of peat and hints of sherry.
Cardenal Mendoza Gran Reserva Brandy
“Solera Aged” producing dark and rich flavors of raisin and nut
notes.

£5
£6
£5

