
 

A discretionary service charge of 10% will be added to your bill. 
Please be aware that all our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are present. If you have any 

food allergy or intolerance query, please speak to a team member who will be happy to help. 

 
 
 
 
 
 
 
 

 
SAMPLE DESSERT MENU 

 
 

Desserts 
Dark chocolate torte, raspberry sorbet and chocolate crumb £8 

Mango parfait, mango compote and coconut tuile £8 

Pimm’s jelly with strawberries, raspberries, apple sorbet, cucumber & mint £7 

Pineapple upside down cake with rum and raisin ice cream £7 

Eton mess, strawberry sorbet, panna-cotta, poached strawberries and mint £8 

Artisan cheese selection served with celery, chutney, grapes and biscuits £7 

Sorbets- Raspberry, Apple, Strawberry, Coconut £2 each scoop 

Ice creams - Rum and raisin, Vanilla, Chocolate, Strawberry £2 each scoop 

 
 
Digestifs 
Espresso Martini – vodka, Kaluha, espresso, sugar syrup 
 
 
Hot drinks - Decaf available 
Breakfast Tea | Decaf Tea | Earl Grey | Green Tea | Chamomile | Peppermint | Wild Berry | 
Lemon & Ginger £2.25 
Hot Chocolate | £3.00 
Espresso £2.25  
Americano| Double Espresso £2.50  
Flat White | Latte | Cappuccino | Macchiato | Mocha £3.00 
Cafetiere £5.00 
 
 
Liqueur Coffees 
Jamesons | Tia Maria | Courvoisier | Famous Grouse | Baileys | Amaretto | Cointreau | 
Benedictine | Sailor Jerry | Frangelico 
 

 


