DESSERTS

Indulgent Warm Chocolate Brownie, milk chocolate ice cream 4.00
Warm Sticky Toffee Pudding, pouring double cream (*) 5.50
Warm House Baked Chocolate Cookie, milk ice cream 4.50
Lemon Tart, raspberry sauce, raspberry sorbet 5.50
Sharing Chocolate & Honeycomb Sundae, chocolate brownie, broken cookie, whipped
cream, fresh honeycomb, honeycomb ice cream 6.95
Ice Cream Union Ice Cream & Sorbet
Two scoops 4.50 Three scoops 6.00
Ask your server for today's flavours
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TEA

Great Rift Breakfast Blend from the
award-winning Birchall Prism Teas, all 3.20
Great Rift Breakfast Blend
Great Rift Decaf Virunga Earl Grey Green
Tea Peppermint
Red Berry & Flower Chamomile
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COFFEE

Freshly ground 100% arabica whole beans
from Paddy & Scott’s.
Espresso 2.40 Double Espresso
3.20 Americano 3.00
Latte 3.20 Cappucino 3.20
Hot chocolate 3.40
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DESSERT WINE
Morandé Late Harvest Sauvignon Blanc Aconcagua, Chile
175ml 7.50 │ Half Bottle 22

An outstanding find, this wine combines flavours of honeydew melon and quince alongside an
elegant floral burst of jasmine and orange blossom. Bright acidity stops it from becoming cloying.

PORT

Taylors late bottled vintage 2009
75ml 4.70
Pairs well with aged cheese & blue
cheese, chocolate cakes with cherries.

We haven't added any gratuity onto your
when ordering your food of any allergy or
recipes can change from time to time. We
separate, we cannot guarantee any item

LIQUEUR COFFEE
Jameson, Irish 7.50
Grand Marnier, French 7.50
Disaronno, Italian 7.50
Tia Maria, Calypso 7.50
Cointreau, Seville 7.50

bill, but tips are greatly received & much appreciated. Please advise a team member
intolerance. Even if you are a regular guest please inform us as our ingredients and
produce our food in kitchens where allergens are handled, while we try to keep things
is allergen-free. V - vegetarian VG - Vegan * Non Gluten Containing ingredients.

BRANDY
Courvoisier 4.20
Classic 3 star cognac, Fins Bois with some Petite
Champagne, aged between four to seven years.
Martell VS Cognac 4.00
Harmonious, finely balanced blend makes it the
ideal cognac for long drinks and cocktails.

Hennessey XO 10.50
With the mellowness of butterscotch, baked
spices and hints of dark chocolate.
Tesseron X0 7.85
Through its sumptuous topaz colour, it exhales
aromas of plum, fig, and chocolate.

Remy Martin VSOP 5.35
The roundness and fruity notes are enhanced by a
one-year finishing period in small oak casks of
over 20 years of age.

WHISKEY
John Jameson 3.40
Well balanced, very smooth. Spicy, nutty &
vanilla notes with hints of sweet sherry.

Monkey Shoulder 4.10
Zesty orange notes with mellow vanilla,
honey & spiced oak.

Jack Daniel’s 3.90
Sweet, oaky medium bodied whiskey. The best
selling American whiskey in the world

Laphroaig 10yr 5.25
Smoky muscular peat notes. There are spices,
and liquorice, as well as a big dose of salt.

Jim Beam 3.90
Medium-bodied with mellow hints of caramel and
vanilla with an oaky vanilla and spicy backdrop.

Cotswolds Whiskey 5.25
Honey and butterscotch layered with light fruits
(peaches & apricots), a hint of marzipan.

Makers Mark 4.45
Spiced honey and mixed peels, hazelnut and a
touch of cut fruit with toasty oak.

Glenfiddich 12yr 4.45
Characteristic sweet, fruity notes. Butterscotch,
cream, malt and subtle oak flavours.

Southern Comfort 3.90
Sweet spice, with lots of cherry aromas dancing
and fresh cherry flavours throughout.

We haven't added any gratuity onto your
when ordering your food of any allergy or
recipes can change from time to time. We
separate, we cannot guarantee any item
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