
Some courses can be adapted for a gluten or dairy free option upon request.
Please ask your server for vegan alternatives or for more information.

GF

DESSERTS

Chocolate & Caramel Indulgence                  8
A gooey Caramel filling, topped with a rich 
Chocolate Ganache in a delicate Chocolate Pastry. 
Finished with a Coconut Dulce De Leche & Hazelnut 
Crumb.

Spiced Apple & Winter Berry Crumble      8.5
Stewed Apples, mulled Berries and a crisp 
Brown-Sugar Crumble. A true Winter classic, served 
with warm Custard or Cream.

Pistachio & Chocolate Posset 		    8
Chocolate Ganache with Pistachio Mousse and 
Roasted Pistachio Crumble.

HOT DRINKS

Breakfast Tea      	   2.7

Single Espresso 	   1.5

Double Espresso 	   2.5

Americano      	      3

Flat White    	   3.4

Cappuccino  	   3.6

Mocha		    3.6

Hot Chocolate	   3.6

Latte		    3.6

Iced Latte	   3.6

Irish Latte	      7

Bailey’s Latte	      7

Milk Substitutes       0.5
Coconut Milk, Oat Milk, Soya
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Syrup 		    0.5
Salted Caramel, Vanilla, Cinnamon
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VGO Vegan Option Available
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