
Desserts

All  desserts  are made in house

Chocolate & Peanut Butter Fondant (v)
Vanil la  ice cream ,  peanut britt le -  £7.5

Baked Vanil la  Cheesecake (v)
Fruit  compote,  br ioche toast -  £7

Passion Fruit  Posset (gif )
Crushed meringue -  £6.5

Frangipane Sponge (v)
Poached pear,  vani l la  crème fraîche,  crushed pistachio -  £8

Warm Cookie Dough (v)
Chocolate orange,  vani l la  ice cream -  £7

Trio of  Desserts  (Perfect for sharing)
Baked vanil la  cheesecake,  Frangipane Sponge,  Warm Cookie Dough -  £12.5

Ice Cream & Sorbets (v,  g if )
3  scoops .  Please ask for today’s  f lavours -  £5.5

(Sorbets -  pb)

Cheese Plate
Caerphil ly,  Perl  Las Blue,  Perl  Wen .  Served with sourdough biscuits ,  chutney & grapes -  £10.5

Coffees and l iquors

Americano - £3.5  |  Espresso - £3  |  Cappuccino - £4  |  Flat white - £4

Latte -  £4  |  Add syrup +£1  (vani l la ,  Coconut ,  Caramel ,  Hazelnut)

Baileys Coffee - £5.95

Amaretto Coffee - £5.95

Jameson Irish Coffee - £5.95

Tia Maria Coffee -  £5.95

Affogato -  £5.5
Vanil la  ice cream ,  espresso shot

We are a fresh food restaurant & food is  cooked to order.  Most dishes can be changed or modif ied to cater for dietary requirements ,  please 
speak to your server for more detai ls .  Please inform your server of  any al lergies or intolerances before ordering .  Not al l  ingredients are l isted 
& we cannot guarantee the total  absence of al lergens .  Al l  prices are inclusive of  VAT.  A 10%  discretionary service charge is  added to al l  bi l ls .  


