Caramelised Pineapple with Coconut Mousse 8
Sticky Toffee Pudding, Salted Caramel Ice Cream 9
Ginger Tart with Mango Cream and Sorbet @ 8

Trio of Chocolate Mousse with Banana Caramel Ice Cream 10

00

Summer Berry Pavlova, Créme Chantilly 8
Choice of Ice cream 5

Choice of sorbet 5

Cheese Board 12

Cdfé Gourmand 12

Choice of tea/coffee and a selection of mignardises (mini-desserts)

Café Gourmand Deluxe 19

Café Gourmand + Dessert cocktail

HOT BEVERAGES ;m

ST

Sirocco Tea 3.5
Assam - Green tea - Earl Grey - English Breakfast - Fresh Mint

Coffee 3.5
Americano - Latte - Cappuccino - Flat White - Décaféiné

Espresso 2.5/3:5
Macchiato 4
Chocolat Chaud 4.5
Liqueur Coffee 7.5

Jameson - Cointreau - Amaretto - Courvoisier
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[ DESSERT COCKTAILS RIS

LEMON MERINGUE PE Y @ ©

Lemon Vodka, Hazelnut Liqueur, Limoncello, Sugar Syrup, Lemon Curd,
White Chocolate + Vanilla Meringue

N

N/
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N/

<

COND

BAKEWELL AMARETTO SOUR I © © 12
Amaretto, Maraschino Cherry, Lemon, Bakewell Syrup, Egg White,
Berries & Cherries Jam

N/

%

THE HAPPIEST HPPO I] © © "

Baileys, Roasted Hazelnut, White Chocolate Liqueur, Toasted Cream

BRANOFFEE i/ @ © 1

Butterscotch Rum, Banana Liqueur, Vanilla Vodka, Milk + Cream,
Mascapone, Toffee Nut, Shortbread

CAFE NEGRONI o @ 10

Chocolate Bitters, Vanilla Vodka, Coffee Liqueur, Frangelico

Ae]

RASPBERRY + WHITE CHOC MARTINI T
Vanilla Vodka, White Choc liqueur, Raspberry Liqueur, White Chocolate

Syrup, Milk, Cream

zzzzzzzzz:( DESSERT WINE

Chateau Les Mingets Sauternes
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Baileys
Frangelico
Calvados
Horchata

125ml  375ml
8.95°94.95

Vegan




