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SWEET MENU
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MINI MESS — 6.95
Mini meringues, berry compéte,
sweetened cream, vanilla ice cream

AFFOGATO — 6.25
Vanilla ice cream with a shot of espresso

add a liqueur of your choice — 3.50

S = CHOCOLATE BOMBE - 8.50
Melting chocolate bombe with
vanilla & honeycomb centre,
milk foam, hot caramel sauce

DELUXE CHOCOLATE FUDGE CAKE — 6.95
Double layered chocolate cake served warm
with luxury vanilla ice cream

STICKY TOFFEE PUDDING — 6.95

Butterscotch sauce, vanilla ice cream

WISPA GOLD BROWNIE — 7.95

Salted caramel sauce, toffee popcorn, ice cream

S’MORES COOKIE DOUGH SKILLET — 6.95
Oven baked cookie dough, mini marshmallows,
chocolate sauce, nutellq,
chocolate pieces, vanilla ice cream

@ VEGAN CARAMEL
CHOCOLATE BROWNIE — 6.95

Seasonal berries, vegan vanilla ice cream

CHEESECAKE OF THE DAY — 6.95

Served with ice cream

HAZELNUT OR SALTED CARAMEL
FILLED CHURROS — 7.95

Topped with a light cinnamon dusting,

served with a chocolate or caramel dip

BISCOFF FRENCH TOAST — 7.95

Biscoff caramel sauce, tablet ice cream

STICKY TOFFEE SUNDAE — 7.95
Sticky toffee pudding, butterscotch sauce,
chantilly cream, vanilla ice cream, crushed meringue

LEMON MERINGUE SUNDAE — 7.95
Lemon curd, crushed meringue, chantilly cream,
lemon shortbread pieces, vanilla ice cream

SCOTTISH CHEESE SELECTION — 8.95
Mini oaties, chutney, grapes
Please ask your server for today’s selection

Our products are made with ingredients that may contain allergens. Please speak to your server if you require allergen information.

@ Denotes Vegan
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