
Churros  £6.50
Crisp, golden churros dusted with cinnamon sugar, served with a chocolate sauce infused

with fragrant vanilla and a hint of amaretto — indulgence with a touch of sophistication. 

Gingerbread créme brûlée  £6.50
A velvety ginger-spiced custard infused with festive warmth, topped with a perfectly

caramelized sugar crust. A holiday twist on a timeless French classic.

Chocolate orange truffles  £6.50 
Luxurious hand-rolled truffles crafted from rich dark chocolate and infused with

orange — a perfectly balanced indulgence with a touch of holiday sparkle.

Citrus lime tart  £6.50
Brazilian style lime tart made with condensed milk, fresh lime and a butter biscuit base.

Filter coffee   £2.75           Cappuccino   £3.25    
   
Latte   £3.25                           Espresso/Double   £2.25/£3.25      
  

Ligueur Coffees   £5.50          Tea   £2.25 

            Green tea   £2.40                       Berry tea   £2.40

A LA CARTEA LA CARTE
Halloumi Steak    £23.95     

Piri Piri fried Halloumi steak with crisp sautéed new potatoes, green beans, cranberry
chimichurri sauce and Sicilian Lemon. (V)

Tuna Steak    £26.95
Spiced tuna steak, served on a bed of creamy garlic mash with sautéed 

asparagus and radishes. 

Vegan Beyond Meat Cheeseburger    £19.95
Plant-based Beyond meat patty with vegan cheese, lettuce, tomato, pickled onion, gherkin &

garlic mayo, topped with a beer battered onion ring, served with a side of cajun fries. (Ve)

DESSERTS & COFFEESDESSERTS & COFFEES

*For any information regarding allergens, please ask a 
member of our team who will be happy to help. 


