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MIXED LUXURY ICE CREAM
chocolate chip, créme vanilla,

strawberry, rum and raisin, cherry Qﬁp&’é’[d/ 63 0ﬁé€f 352)'

RASPB.ERRY SORBET IRISH COFFEE
refreshing natural sorbet

fresh coffee, Irish whiskey, double
ETON MESS cream float, sprinkled cinnamon

with berry fruits and strawberry ice cream

HAZELNUT & HONEY PARFAIT
honey and hazelnuts ice cream dessert with
caramelised bananas and whipped cream

APPLE TART TARTIN
served hot - with whipped cream
or creme vanilla ice cream

STRAWBERRIES & RASPBERRIES
with créme vanilla ice cream or cream

CHERRY WAFFLE
filled with hot black cherries, cherry
ice cream and whipped cream

CHOCOLATE FUDGE CAKE
with cream or vanilla ice cream

PROFITEROLES
filled with créme patisiere and covered

ROYAL COFFEE
as above but made with Brandy

CALYPSO COFFEE
same again but made with Tia Maria liqueur

~Freshly brewed coffees

CUP OF COFFEE £2.45
CAFFE LATTE £2.55
VANILLA CAFFE LATTE £2.60
CAPPUCCINO £2.75
SMALL ESPRESSO £1.80
DOUBLE ESPRESSO £2.30
POT OF DECAFFEINATED COFFEE £2.45

with hot chocolate sauce and whipped cream

CREME BRULEE
one of the oldest classics,

POT OF TEA £1.70

‘Crv one of these fine afler

@1601‘ @@”f erils é’/)j EAY dinner gg;ﬂ,p/gmgﬁ[y]
BAN_ANA FRITTERS COURVOISIER VS £4.60
rum and raisin ice cream and whipped cream

ARMAGNAC £4.60
REMY MARTIN VSOP £5.90

APPLE & TOFFEE BRIOCHE
Brioche bread and butter pudding
with apple pieces and toffee sauce

BANANA & TOFFEE PUDDING Classic Sigquers £3.95

with a sticky banana and toffee sauce
el ) ) et s @eETn GRAND MARNIER - KAHLUA - DRAMBUIE
SAMBUCCA - TIA MARIA - BAILEYS

All spirits and liquors are sold in quantity
of 25ml or multiples thereof

If you have a special dietary requirement or allergy and wish to
know the ingredients in your dessert, please ask!

No artificial colourings, we use real fresh or whipped cream

We use luxury CARTEDOR  icg creams Ob(’j&ﬁ”fﬁf[ wWine _/9 / 6 23

SAUVIGNON Late Harvest Maule Valley Chile '07-"09 37.5c|
tropical fruits and honey; rich with orange blossom and citrus acidity

FOOD HISTORY

Eton mess an English origin dessert is a mixture of berry fruits, pieces of
meringue and cream and is traditionally served at Eton College's annual
cricket game against the students of Winchester College.

Créme Bruleg, literally meaning “burnt cream”, the earliest known
reference to it appeared in 1691 in Francois Massialot’s cookbook
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