cRUMBLE =
A popular British staple made with
a crumble base, raspberries &

apples.

(o) TIRAMISU

I

One of the most well known

traditional Italian desserts.

PANNA COTTA (i3
A classic, with a vanilla flavoured

cream base & caramel sauce.

CHOCOLATE FUDGE CAKE
A simple chocolate cake served
warm with a scoop of ice cream or

cream.

CHEESECAKE

White chocolate & raspberry

cheesecake on a biscuit base.

CANNOLI

A crispy pastry shell with a sweet
ricotta filling topped with crushed

pistachio nuts.

“ﬂ
PECAN PIE
FREE
Caramelised pecans on a crunchy

biscuit base.

APPLE & CINNAMON PIE
A beautiful pastry pie filled with

sweet apples and cinnamon.

LEMON MERINGUE PIE
A simple pastry base filled with
lemon curd and topped with

meringue.

BISCOFF CHEESECAKE

White chocolate & Biscoff

cheesecake on a Biscoff base.




CAPPUCCINO

FLAT WHITE
AMERICANO
ESPRESSO

DOUBLE ESPRESSO
LATTE

MACCHIATO

ADD SYRUP

HAZELNUT, CARAMEL
OR GINGERBREAD

HOT CHOCOLATE
LIQUEUR COFFEE

Calypso, brandy,

Baileys, Irish,

Amaretto

AFFOGATO £4.15

an Italian dessert consisting of
vanilla ice cream topped with a

shot of espresso coffee.

VANILLA

CHOCOLATE
STRAWBERRY

MINT CHOC CHIP
PISTACCHIO

COCONUT

SALTED CARAMEL
BLOOD ORANGE SORBET
RASPBERRY SORBET

ENGLISH TEA
EARL GREY
LEMON TEA
GREEN TEA
MINT TEA
CHAMOMILE TEA

CREMA

DI LIMONCELLO

Made in house, this is a creamy
lemon liqueur with hints of vanilla.

Vegan and lactose free.
(50ml serving over ice)

£3.95



https://www.google.com/search?sca_esv=a89eac3a7eb5f9eb&q=topped&si=AKbGX_qMqBjhUm3ZRWjCp4_5aZjJq5sKbIdEAfDGH8872RUrw6mvKIsYlRPJO8Kk2E8DtJu3IFKJYB4bBVtEgm0mVzJoqUBnzQ%3D%3D&expnd=1
https://www.google.com/search?sca_esv=a89eac3a7eb5f9eb&q=espresso&si=AKbGX_q870E3DK3nJ7cu3BOD7pxCev9zSJIAfVQ0zbXR7Z0O8tarzjDSQrWknFlVpZfVTN3q5UvIqL3JqeBzKDpoIBjhVhm-Laje1wvFQaI5c3UoSdP_Vzw%3D&expnd=1

