DESSERTS

More available on specials board
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HOMEMADE WARM RICH
CHOCOLATE BROWNIE 7.50

With cream or vanilla ice cream
gf chocolate brownie available

LEMON MERINGUE TART 7.25
Tangy lemon curd tart topped with
torched meringue

HOMEMADE BLACK SHEEP
STICKY TOFFEE PUDDING 7.50
Black sheep ale infused sticky toffee
sponge, topped with a warm sticky
toffee and ale sauce. With cream or
vanilla ice cream

SINGLE DOUBLE

COFFEES

ESPRESSO G2 8.50
ESPRESSO MACCHIATO 3.25 3.50
CAFFE AMERICANO 825 3.50
CAFFE MOCHA 3.50
CAPPUCCINO 3.50
CAFE LATTE 3.50
FLAT WHITE 3.50
HOT CHOCOLATE 9750
TEAS Herbal & Organic

ENGLISH BREAKFAST.TEA 295
PEPPERMINT TEA g
EARL GREY s
GREEN TEA ()
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TIRAMISU 7.50

Made with layers of coffee-soaked
ladyfingers & incredible mascarpone cream

BISCOTTI CHEESECAKE VG 7.50
With biscoff sauce

MANGO & PASSIONFRUIT
CHEESECAKE 7.25
Served with Mango puree & passionfruit

CHOICE OF ICE CREAM

Mango vG * Chocolate & hazelnut
Vanilla - Coffee * Orange sorbet v

2 scoops 5.75 * 3 scoops 7.25

LIQUEUR COFFEES

ALL 6.95
ITALIAN COFFEE

with Amaretto

AMERICAN COFFEE
with Jack Daniels

FRENCH COFFEE
with Brandy

IRISH COFFEE

with Jameson

SCOTTISH COFFEE
with Scottish Whiskey

FRANGELICO COFFEE

with Hazelnut Liqueur
SEVILLE COFFEE

with Cointreau

TIA MARIA COFFEE
with Coffee Liqueur

BAILEYS COFFEE

with Irish Cream Liqueur

BAILEYS HOT CHOCOLATE

with Irish Cream Liqueur

*Please ask your server if your favourite coffee isn’t listed here



THE




