
Sweet
s
£9 Sticky Toffee French Toast – Ginger Sugar, Rhum & Raisin Ice Cream  

£9 Coffee Crème Brulee – Tonka Bean Shortbread

£9 Fruit & Nut Chocolate – Feuillitine (GFA)

£9 Joconde Sponge  - Orange Espuma, Almond, Orange 

£13 Cheese Plate – Crackers, Chutney, Grapes (S)

Ice Cream

£3 Vanilla (V+A), Chocolate, Strawberry, Mint Choc Chip

Sorbet

£3 Lemon, Mango, Raspberry

Tea

£3 English Breakfast

£3 Earl Grey

£3 Japan Sencha Green

£3 Spearmint

£3 Rooibos Red Bush

Coffee

£3.5 Americano

£3 Espresso

£3.5
Cappuccino

£3.5 Latte

£3.5 Macchiato

£3.5
Mochaccino

Desserts

( GF ) Gluten Free, ( DF ) Dairy Free, ( V) Vegetarian, ( V+) Vegan, ( N) Nuts, ( A) Available

A discretionary 10% service charge will be applied to all non-resident tables

Allergies: We cannot guarantee any dish is free from allergens due to the potential

cross contamination risk from ingredients, people & the environment. For full

allergen information, please ask a member of the team.


