
DESSERT MENU

Dark Chocolate & Cherry Mousse	 6.75
Dark chocolate mousse, Parfait d’Amour cherry coulis, 
roasted hazelnuts

Churros	 5.75
Sugared donut sticks with a dulce de leche  
and chocolate dip

Helado Paraíso	 6.75
Columbian coffee & Madagascan vanilla ice cream, 
caramel centre, crème anglaise, crushed pavlova

Banoffee Pie	 6.50
Banana, dulce de leche, cream, oreo biscuit base,  
dulce de leche ice cream

Ice Cream & Sorbet	 5.75
Artisan ice creams & sorbets by Sulqui

Dulce Martini	 7.50
Luscious dulce de leche shaken with vodka  
with a cinnamon sugar rim

Espresso Martini	 7.50
Espresso, vodka, kahlua and crème de cacao  
all shaken and served chilled

Some dishes may contain nuts. Please speak to your server  
for further allergen information.

All prices are inclusive of VAT. 
 A 10% discretionary service will be added to your bill.



AFTER DINNER DRINKS

Zuccardi Malamado (50ml) 	 3.50

Tardio Dessert Wine (50ml/Bottle) 	 4.75/40.00

Taylor’s LBV Port (50ml) 	 4.25

Taylor’s 20 YO (50ml) 	 8.25

Courvoisier VSOP (25ml/50ml) 	 6.00/11.50

Courvoisier Exclusive (25ml/50ml) 	 7.00/13.00

Hennessy XO (25ml/50ml) 	 13.50/26.00

Aniapa Malbec Grappa (25ml/50ml)	 5.50/10.00

HOT BEVERAGES

Our coffee has been specially selected and fairly traded 
from sustainable & fully traceable farms in Ethiopia, 

Brazil and Tanzania. Our blend of 90% Arabica and 10%  
premium Robusta ensures a smooth, mellow flavour 

with a good amount of body to finish.

Cappuccino		  2.25

Latte		  2.25

Americano		  2.00

Espresso		  2.00

Mocha		  2.50

Hot Chocolate		  2.50

Liqueur Coffee		  4.75

Iced Coffee		  2.50

Teapigs Tea		  2.00


