
V  Vegetarian    GF  Gluten Free
 A discretionary Service charge of 10% will be added to the bill.

Baileys and Salted  
Caramel Cheesecake  	  9.95 
Served with hot chocolate shot, salted caramel ice 
cream, strawberries, and dark chocolate pencils 

Dark Chocolate Brownie  	  8.50 
Crystallised hazelnuts, Belgian chocolate drizzle, fresh 
berries, and luxury vanilla ice cream   v/gf

Turkish Baklava  	  9.95 
Layers of sweet phyllo pastry filled with almonds, 
pistachios and topped with syrup and honey. Served with 
Movenpick Madagascan vanilla bean ice cream  v

Mango & Strawberry Eton Mess  	  8.95 
Crunchy, meringue, softly whipped cream and fresh 
mango, strawberries, and juicy cherries v

Cheese Board  	  11.00 
Luxury cheeses (ask server) served with grapes, 
farmhouse crackers & red onion marmalade

Selection of luxury Ice Cream v/gF 	 5.00 

Ask about our flavours

Selection of luxury sorbet vG/gF 	  5.00 

Ask about our flavours

Allergies -Some of our menu items contain allergens including; Gluten, Nuts, Milk, Egg, Fish, Shellfish, Soya, 
Celery, Mustard, Sulphites, Sesame and Lupin. Please ask a member of staff for more information.



coffee 	

espresso  	  2.80

double espresso  	  3.70

turkish espresso  	  3.90

americano decaf available 	  3.90

latte  	  3.90

flat white  	  3.90

cappuccino  	  4.00

mocha  	  4.50

hot chocolate  	  4.50

ice coffee  	  4.90

add a syrup  	  0.50 

Caramel - Vanilla - Cinnamon 
Hazelnut - Gingerbread

teas 	  
Decaffeinated Teas are available

english breakfast  	  3.80

turkish tea  	  3.80

earl grey  	  3.80

green tea 	  3.80

fresh mint tea  	  3.80

lemon & ginger  	  3.80

turkish apple tea  	  3.80

wild mixed berry  	  3.80

liquer coffee 	

irish whisky  	  9.80

baileys baylis  	  9.80

french grand marnier  	  9.80

calypso rum + kahlua  	  9.80

royale courvoisier vsop  	  9.80

hot white  
russian vodka & kahlua  	  9.80

cocktails 
Check out our range in  

the drinks menu

Salted Caramel  
Espresso Martini 	  10.50 
Eristoff Vodka, Kahlua, Fresh Espresso, 
Salted caramel & Chocolate 

Rum Old Fashioned	 10.00 
Havana Club 7, Angostura Bitters, 
Orange Bitters, Brown Sugar

Chocolate &  
Cherry Martini  	  11.50 
Grey Goose vodka, Cherry liqueur, 
Dark Chocolate & Cream

Twinkle  	  11.00 
Eristoff Vodka, Fresh Lemon Juice, 
Elderflower Cordial & Champagne

 
aperitif  	  
Check out our range in the drinks menu

amaretto  	  4.50

whiskey   	  4.50

raki   	  4.50

cointreau   	  4.50

baileys  	  5.50

cognac   	  5.80

dessert wines 	

Harvey’s Bristol  
cream Sherry 75ml  	  7.00

Graham’10-year-old 
tawny Port 75ml  	  7.50

Chateau septy 
monbazillac 2016 btl 	 27.00


