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DESSERT
MENU



ITALIAN TIRAMISU (n) • 6.95
Alternating layers of zabaione and  

espresso drenched sponge cake with a 
hint of liqueur flavouring.  

Served with fresh berries and chocolate sauce

STICKY TOFFEE PUDDING (n) • 6.75
Homemade sticky toffee sponge, topped with warm 

sticky toffee sauce. With cream or vanilla ice cream

VANILLA CRÈME BRÛLÉE • 6.50
A classic creamy, vanilla-laden  

Crème Brûlée

HONEYCOMB CHEESECAKE • 6.75 
Served with vanilla ice cream and caramel sauce

SALTED CARAMEL CHEESECAKE (vg) • 6.75
Served with fresh raspberries & rasberry coulis

CHOCOLATE FUDGE CAKE • 6.50
Served hot or cold, with cream or vanilla ice cream

Gluten Free

WARM RICH CHOCOLATE BROWNIE • 6.75
Homemade with cream or vanilla ice cream

Also available gluten free - Please ask your server

ORGANIC TEAS			   2.75
English Breakfast Tea

HERBAL TEAS			   2.95
Green Tea
Peppermint Tea
Earl Grey
Mango & Bergamot

CLASSIC COFFEES          SINGLE            DOUBLE

Espresso 			  2.50	 2.75
Espresso Macchiato 	 2.50 	 2.75
Caffe Americano 		  2.50 	 2.75
Caffe Mocha 		  2.90 	 3.10
Cappuccino 			   3.25
Caffe Latte 			   3.25
Flat White 			   2.95

VISTAMAR LATE HARVEST MOSCATEL
1/2 Bottle (Chile)

Wild honey aromas, luscious apricot fruit, 
with a racy acidity that superbly balances the 
sweetness on the excellent finish. 

BOTTLE 15.95  •  GLASS (125ml) 5.25

TAYLOR’S FIRST ESTATE NV 
Portugal

Deep garnet in colour and with a rich 
concentration of dark berries & Christmas 
cake hints delivered in a warming, satisfying 
style.  

GLASS (50ml) 4.50

ITALIAN COFFEE 
Amaretto

AMERICAN COFFEE 
Jack Daniels

FRENCH COFFEE 
Brandy

IRISH CAOFFEE 
Jameson

SCOTTISH COFFEE
Scotch Whiskey

FRANGELICO COFFEE 
Hazelnut Liqueur

SEVILLE COFFEE
Cointreau

TIA MARIA COFFEE

BAILEYS COFFEE

BAILEYS HOT CHOCOLATE

GLUTEN FREE ITALIAN 

GELATO ICE CREAMS
TWO SCOOPS 4.75 • THREE SCOOPS 5.95
Available flavours:

Vanilla  •  Strawberry  •  Coffee   
Honeycomb  •  Chocolate 
Stracciatella  •  Lemon Sorbert 
Fruits of the Forest Sorbet

TIPSY GELATO 6.25
3 scoops of Italian vanilla ice cream, 
accompanied by one of the following world 
liqueurs

French • Cointreau
Swiss • Cresta Swiss Chocolate
Italian • Frangelico
Jamaica • Tia Maria Rum Cream

CHEESE BOARD
7.95

A selection of 3 cheeses, seasonal fruit, 
chutney and biscuits 

Cheese selection includes: 
Harrogate Blue

Scamorza Cheese 
Pecorino Romano 

*Cheese boards may take longer  
to prepare than other desserts

LIQUEUR COFFEE 
4.95

HOT DRINKS PORT & DESSERT WINE

INDULGENT DESSERTS


