


DESSERTS

Créme Brulée
Classic dessert flavoured with Amaretto, gratinated
with brown sugar

Mousse au Chocolat
Rich chocolate mousse on a chocolate sponge base,
served with whipped cream

Tarte au Citron
Traditional lemon tart served with raspberry coulis

Tarte aux Pommes
Belgian deep filled apple & sultana tart served
warm with vanilla ice cream

Crépe aux Fruits Rouges
Pancake filled with fresh strawberries & raspberries
in whipped cream, vanilla ice cream & raspberry coulis

Profiteroles
Filled with cream, covered in chocolate sauce

Tiramisu
Traditional homemade Italian sponge with layers of
liqueur, cream, mascarpone & coffee

Banoffee Pie
Bananas, toffee & cream on a biscuit base with a
caramel sauce

Fromages
Camembert, Emmenthal, bleu d'Auvergne served
with biscuits, celery & grapes

Glaces
Ice cream - vanilla, strawberry, chocolate

£4.75

£4.95

£4.95

£4.95

£4.95

£4.75

£4.95

£4.95

£5.95

£4.25

CAFES

Filter Coffee

Americano

Café au Lait

Cappuccino £1.80
Espresso £1.70
Breakfast Tea

Earl Grey Tea / Herbal Tea

Hot Chocolate

£175
£2.20
£2.30
£2.30
£2.20
£175
£1.95
£2.30

LIQUEURS From £2.50

Baileys Amaretto
Cointreau Sambucca
Martell VS Tia Maria
Ruby Port Rémy Martin VSOP

CAFE LIQUEURS All ot £4.95

Irish - French - Calypso - Baileys

AN OPTIONAL SERVICE CHARGE WILL BE ADDED TO YOUR BILL.
THIS IS A SAMPLE MENU WHICH MAYBE SUBJECT TO CHANGE.



