DESSERT

BISCOFF STICKY TOFFEE PUDDING 9
Warm sticky toffee pudding with Biscoff caramel sauce, finished
with your choice of vanilla ice cream or hot custard.

RHUBARB & CUSTARD CRUMBLE 9
Warm rhubarb beneath a buttery vanilla crumble, served with
creamy custard ice cream.

CHOCOLATE ORANGE BROWNIE SUNDAE 9
Chocolate-orange ripple ice cream, rich chocolate fudge sauce,
orange jelly and brownie pieces, finished with chocolate chips,
whipped cream and a crisp wafer.

WHITE CHOCOLATE & RASPBERRY 9
CHEESECAKE ETON MESS

Crisp meringue layered with white chocolate cheesecake cream,
raspberry sauce and fresh raspberries, finished with white
chocolate curls.

TRIO OF ICE CREAMS 8
A simple trio of ice creams - ideal as the lighter, familiar option
on the menu.

SPICED APPLE & CARAMEL PAVLOVA 9
Crisp meringue topped with cinnamon cream, caramelised
apples and blackberries, finished with toasted crumble, honey
and roasted pecans.

GUINNESS CHOCOLATE FUDGE CAKE 9
Deep, rich Guinness chocolate fudge cake with Baileys chocolate
anlann, vanilla ice cream and chocolate crumb.

S’'MORES HOT CHOCOLATE TART 9
Rich chocolate ganache tart with biscuit crumb, torched
marshmallow and warm chocolate sauce.

SCOTTISH HEATHER HONEY PANNA COTTA 9
Silky heather honey panna cotta with bramble compote,
toasted oats, honeycomb and a subtle touch of whisky.

ADD ICE CREAM OR CREAM TO ONE 2.5
OF OUR VERY OWN HOMEMADE CAKES
FROM OUR CABINET

COFFEE

COFFEE CLASSICS gb TEA SPEGIALITY
ESPRESSO 3.1 COFFEE
DOUBLE ESPRESSO 4.1 ‘TEA CHAI LATTE 4.6
AMERICANO 3.5 BREAKFAST TEA 2.9 BISCOFF LATTE 5.2
FLAT WHITE 3.6 PLANTATION TEA 3.1 BUENO CAPPUCCINO 5.2
CAFELATTE - 3.6 peppermint | lemon & ginger AFFOGATO _ 4.1
CAPPUCCINO 3.6 greentea | earl grey
everyday brew
MOCHA 4.1 BOOZY
ICED COFFEE HOT CHOCOLATE IRISH COFFEE 6.1
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CLASSICHOT CHOCOLATE 4 AMARETTO COEFEE 6.1

ORANGE
BISCOFEF ICED COFFEE 5.2 BAILEYS CARAMEL 6.1

BUENO ICED COFFEE 5.2

NUTELLA HOT CHOCOLATE 5
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