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CHOCOLATE FONDANT- (G (D (B) (V-9
Gooey chocolate cake with molten chocolate centre served warm

PISTACHIO DULCHE DE LECHE (G) (D) (D) (N)-10
Sometimes called milk cake. An ultra light sponge cake soaked
in a sweet pistachio sauce

CARAMEL LOTUS BISCOFF (G) (D) (Y)-9
Caramel injected vanilla cheesecake topped with caramel glaze and
Lotus Biscoff biscuit served with salted caramel ice cream

MIXED BERRY DELICE (G) (D) (B)- 9
Vanilla cheesecake filled with a sweet berry filling, set on a
buttery biscuit base drizzled in berry sauce.

THE M BAKLAVA (N) (D) - 8
A triangle shaped baklava filled with pistachio, syrup
and filled with pistachio ice cream.
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ENGLISHTEA-25 FRESH PEPPERMINT TEA- 2.5
COFFEE -3 IRISH COFFEE - 5.5
LATTE-3 IRISH CREAM COFFEE - 5.5
ESPRESSO Single-1.7/ Double - 3
Single-1.7/ Double - 3 BRANDY COFFEE - 5.5

CHAI LATTE. 3 Single-1.7/ Double - 3
CHPPUCEINO -3 g 11/ Duube 3
HOT CHOGOLATE -3 ITALIAN CLASSICO-5.5
GREENTEA-25 Single-1.7/ Double - 3

For food allergies and intolerances please inform a member of staff about your requirements
as we cannot guarantee dishes are 1000 allergen free.

Allergy key: (D) DAIRY | (E) EGGS | (G) GLUTEN | (S) SOYA | (N) NUTS
A discretionary service charge of 12,5% is added to your hill.




