DESSERTS

CREME BRULEE v aF 9.95
traditional French dessert topped with
caramelised sugar

GATEAU CHOCOLAT v 9.95
chocolate sponge covered in hot
chocolate fudge sauce, served with
vanilla ice cream

TARTE AUX POMMES v 8.95
apple lattice with sultanas and a hint

of cinnamon served warm with vanilla
ice cream

TORTE AU CHOCOLAT VGFVG 9.95
Belgian chocolate tart, coconut and
mixed nuts served with salted caramel
ice cream

STICKY TOFFEE PUDDING v  9.95
traditional sticky toffee pudding

served with vanilla ice cream and
caramel sauce

CAKE AU CITRON v 9.95
warm lemon sponge with redcurrants
served with vanilla ice cream

GLACES v 7.95
three scoops of vanilla or salted
caramel ice cream served with a wafer

FROMAGES small 9.95 | large 19.95
a selection of cheeses including
camembert, bleu d’Auvergne and
cheddar served with biscuits, grapes,
celery and caramelised onions

HOT DRINKS

LIQUEUR COFFEE

CAFE AU LAIT 4.25
CAPPUCCINO 4.25
FLAT WHITE 4.25
ESPRESSO 3.25
AMERICANO 3.75
DOUBLE ESPRESSO 3.95
BREAKFAST TEA 3.75
EARL GREY 4.25
HERBAL TEA 4.25
FRESH MINT TEA 4.25
HOT CHOCOLATE 4.25
OAT MILK 0.50 extra

IRISH COFFEE 13.95

LIQUEURS

25mL 50ML 25mL 50ML
MARTELL COGNAC 7.95 12.95 BAILEYS 9.95
REMY MARTIN VSOP 8.95 14.95 AMARETTO 7.95 12.95
COURVOISIER 7.95 12.95 SAMBUCA 7.95 12.95
TIA MARIA 7.95 12.95 TEQUILA 7.95 12.95
RUBY PORT 8.95 TEQUILA GOLD 8.95 14.95

V SUITABLE FOR VEGETARIANS ~ GF GLUTEN FREE

VG SUITABLE FOR VEGANS
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