
d e s s e r t s

CROISSANT 3.5
ALMOND CROISSANT 3.5
PAIN AU CHOCOLAT 3.5
PAIN AU RAISIN 3.5
MAPLE PECAN PLAIT 3.5

PA S T R I E S

MIXED NUTS 3
FRENCH FRIES 4
GREEN OLIVES 3.5

B A R  S N AC K S

CHEESE & GRAPES 13.5
Salt & Pepper Crackers, Mature Cheddar 
French Brie, Red Leicester, Blue Stilton, Black
Red & White Grapes

ROASTED CAMEMBERT 13.5
Whole Roasted Camembert Cheese
Roasted Walnuts, Honey, Thyme
Toasted Sourdough

S H A R E R S
ESPRESSO S 2.6 • D 3.9
BAILEYS S 6 • D 9
HENNESSEY S 8 • D 12
DISARONNO S 6 • D 9
JACK DANIELS S 6 • D 9
CAPTAIN MORGAN S 7 • D 10.5
GREY GOOSE S 8 • D 12
BOMBAY SAPPHIRE S 7 • D 10.5
JOSE CUERVO S 6 • D 9

D I G E S T I F S

BURNT CHEESECAKE 7
Served with Mixed Nuts & Berry Compote

PECAN PIE 7
Served with Vanilla Gelato

MUMS CAKE 7
See blackboard for daily specials

c a k e s see our blackboard for daily specials

BREAD PUDDING (V) 10.5
Croissant & Brioche Bread, Raisins, Pecan Nuts
Lemon Zest, Custard, Berry Compote
Vanilla Ice Cream

FRENCH TOAST (V) 14
Honey Butter, Caramalised Hazelnuts
Grilled Banana, Salted Caramel, Honeycomb Gelato

FRIED ICE CREAM (V) 11
Banana Puree, Fried Ice Cream, Honey Syrup

MILKY PANCAKES (V) 
Fluffy American Pancakes
Nutella, Banana 11.5
Whipped Cream, Berries, Maple Syrup 11.5

LEMON TART 8
Buttery Pastry Shell, Tangy Lemon Curd
served warm

GIANT PROFITEROLE (V) 9
Choux Bun, Creme Patisserie Mousse
Dark Chocolate Ganache

HALLOUMI & FIGS (VE) 11
Grilled Yoghurt, Grilled Halloumi, Figs
Berry Compote 

ICE CREAM SELECTION (V)
1-Scp 3.5 • 2 Scps 6 • 3 Scps 8
Vanilla, Choc Chip, Hazelnut, Lemon Sorbet

Please inform your server of any allergies or food intolerances before ordering. While every care is taken, some dishes
may contain traces of nuts. Visit our website for full  al lergen information.

ALLERGY & DIETARY INFORMATION
VE  VEGAN | V  VEGETARIAN | GF  GLUTEN FREE


