DESSERTS

Tahini creme brulee £5.50 GF V
Alight creamy baked custard with a hint of tahini, finished with
caramelised sugar

Churros £5V
Spanish doughnuts rolled in sugar, served with a chocolate dipping sauce

Sticky toffee pudding £5.50 V
Homemade sticky toffee pudding served with caramel sauce & vanillaice
cream

Vegan chocolate Fudge Cake £5.50 VE
Vegan chocolate fudge cake served with vegan ice cream

“burnt” basque cheesecake £6 V
Spanish cheesecake which is scorched on top but soft and gooey in the
middle. Served with winter berries

AFTER DINNER DRINKS

Cuban Carajillo £3.50
Espresso, shot of Havana rum

~ Soul Warmer £4.50
Kahlua, Frangelico, Baileys, Cointreau, topped with cream

Liqueur coffee £4.50
With liqueur of your choice

Espresso martini £8.50
Absolut vodka, fresh coffee, kahlua and sugar syrup

Old fashioned £8.50
Evan Williams bourbon, brown sugar and Angostura bitters

MINI DESSERT
AND HOT DRINK

Any hot drink from the cafe menu and a mini dessert £5.25

ChurrosV
Spanish doughnuts rolled in sugar, served with a chocolate
dipping sauce

Sticky toffee pudding V
Homemade sticky toffee pudding served with caramel sauce &
vanillaice cream

Vegan chocolate Fudge Cake VE
Vegan chocolate fudge cake served with vegan ice cream

CAFE

Pot of tea £2
Americano £2.50
Cappucino£3
Latte £3
Espresso £2
Dbl Espresso£3

Cafe Cortado £2.50

GF Gluten Free GFA Gluten Free Available v Vegetarian VE Vegan

FOOD ALLERGIES & INTOLERANCES
Should you have any concerns regarding a food allergy or intolerance, please speak to our staff before you order your food or drink.






