
Dessert Menu



D E S S E R T S
VEGAN CHOCOLATE FONDANT 8.5
Plant based rich and smooth fondant, Raspberry Sorbet

STICKY TOFFEE PUDDING  8.5
A classic British moist dates sponge cake with Toffee Sauce and Vanilla Ice Cream

BAKED AMERICAN CHEESECAKE  8.5
New York style Cheese Cake, Creamy Cheese Filling, 
Buttery Biscuit Base, Berry Compote

ASSORTED MOCHI  7.9
Mango, Raspberry, Chocolate Ganache

ASSORTED ICE CREAMS AND SORBETS (ANY 2 SCOOPS) 5.9
Dream Vanilla  
Swiss Chocolate  
Strawberry  

Raspberry Sorbet  

Mango Passion Fruit Sorbet  
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Please inform your server of any allergies before placing your order. Not all ingredients are listed on the menu. 
A discretionary 10% service charge will be added to your bill. 

Carmelita Caramel  

Rich fudgy Brownie loaded with Chocolate Chunks, 
served with Vanilla Ice Cream

GLUTEN FREE TRIPLE CHOCOLATE BROWNIE 8.5

BLACK AMERICANO 
WHITE AMERICANO 
LATTE  
FLAT WHITE  
CAPPUCCINO 
MOCHA  
HOT CHOCOLATE 
CHAI LATTE  
ESPRESSO  

DOUBLE ESPRESSO 
MACCHIATO  
BREAKFAST TEA  
EARL GREY TEA  

 PEPPERMINT TEA  
GREEN TEA  
CHAMOMILE TEA  

LIMONCELLO  25ML 
AMARETTO  25ML 
ESPRESSO MARTINI 
IRISH COFFEE

 
 

Peanut Egg Celery Treenuts Fish Sesame Gluten Crustaceans Soybean Milk Sulphur Dioxide Mustard Lupin Molluses

May contain Allergen Advisory: Some of our desserts are produced in facilities that also handle nuts, gluten, and other allergens. 
While these items do not directly contain such ingredients, traces may be present due to airborne particles or shared equipment. 

Guests with severe allergies are advised to avoid products marked as “may contain.

SCAN FOR ALLERGENS


