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CHOCOLATE BROWNIE (v,gf) 8

salted caramel sauce, vanilla ice-cream

PECAN TART (v) 8.5

Clotted cream ice cream, pecan praline crumb

BLOOD ORANGE POSSET (v, gf) 7.5
Short bread biscuit

STICKY TOFFEE PUDDING (v) 8.5
toffee sauce, salted caramel ice cream

3 BRITISH CHEESE BOARD (v, gfa) 11.5
crackers, celery, grapes, red onion chutney
VANILLA / STRAWBERRY/ CHOCOLATE/ HONEYCOMB/ SALTED CARAMEL

2.5 per scoop (v)
LEMON/ RASPBERRY/ MANGO/ BLOOD ORANGE/ COCONUT/ BLACKCURRANT

2.5 per scoop (ve)

DOW’S FINE TAWNY PORT 50ml 4.2 / 75cl bottle 41.95
GRAHAM’S LATE BOTTLED VINTAGE 2017 50ml 5.6/ 75cl bottle 55.95
CHATEAU GRAND-JAUGA SEUTERNEA 2019 125ml 9.5/ 37.5cl bottle 26.95

AMERICANO 3.15 / CAPPUCINO 3.3 / LATTE 3.3 / FLAT WHITE 3.4
ESPRESSO 2.65 / DOUBLE ESPRESSO 3.15 / MACCIATO 3.15

HOT CHOCOLATE 3.3 / MOCHA 3.9

Syrups 65p vanilla, caramel, hazelnut

ENGLISH BREAKFAST / DECAF TEA 3.15

FLAVOURED TEA 3.25
green, peppermint, lemon & ginger, super fruit, earl grey, chamomile

LIQUER COFFEE: Irish | Baileys | Amaretto | Cointreau | French 7.15

ESPRESSO MARTINI: Vanilla vodka, Tia Maria, coffee 9.25

OLD FASHIONED : Buffalo Trace bourbon, salted caramel, bitters 9.25

NEGRONI: Tanqueray, Campari, Martini Rosso 9.25 O} EIJ
a
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