
   
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  

S O M E T H I N G  S W E E T  

STICKY TOFFEE PUDDING (VE) £9 
Butterscotch, vanilla ice cream 

STAWBERRY & WHITE CHOCOLATE CRÈME BRULEE (GFO, VE) £11 

Macerated strawberries, strawberry shortbread, white chocolate soil 

DARK CHOCOLATE MOUSSE (GFO, VE) £10 
Polenta crumb, burnt white chocolate 

TRIO OF WELSH CHEESES (VE, GFO) £10 
Artisanal crackers, red onion marmalade, grapes 

AFFOGATO (VE, GF) £8                                                                                                                                                                                                                                    

Vanilla gelato, pistachio                                                                                                                                                                                                                                                   

Add a liqueur Frangelico, Tia Maria, Kahlua or baileys £3 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

C O F F E E  &  D I G E S T I V E S  

FLAT WHITE £3.5 

AMERICANO £3.5 

LATTE £3.5 

CAPPUCCINO £3.5 

ESPRESSO £2 

DOUBLE ESPRESSO £3 

POT OF TEA £3 
English breakfast, earl grey, green tea 

 

LIQUER FLOATER COFFEE £6.5 
Add a shot of Baileys, Cointreau, Drambuie, Jamesons, Tia Maria or Frangelico 

 

SELECTION OF COCKTAILS  
Please see our drinks menus provided 

 

 
 
 

 

(GF) – GLUTEN FREE    (VE) VEGETARIAN   (VG) VEGAN   (GFO) GLUTEN FREE OPTION AVAILABLE   (VGO) VEGAN OPTION AVAILABLE 

Please let us know if you have any allergies or dietary requirements. Our dishes are made here and may contain trace ingredients. 
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