Desserts

5.95

Sticky Tof fee Pudding
mascar pone and butterscotch sauce

Rhubarb Crunbl e
vanilla creamice cream

Baked Al aska
pi stachi o and al nond ice cream

Nat ural Yoghurt Panacotta
M xed berry conpote, pistachio biscuit

Baked White Chocol ate Cheese Cake
with “yellowman honeycomb”

Tri o of Chocol ate
white, dark and m | k chocol ate npusse

caranel tuille
€ 7.50 or € 1.50 suppl enent

(please allow 15 nins cooking time for this dish)

Coffees



Amer i cano 2.50 Espresso 2.50

Doubl e Espresso 3.00 Cafe Latte 3.30
Cappucci no 3.00 Macchi at o 2.10
Br eakfast Tea 3.00 Hot Chocol ate 3.30

Speciality Loose Leaf Teas

Earl Grey Blue Flower, Darjeeling, Spiced
Ci trus, Pepperm nt,

Organic Canmomi |l e, G een Rooi bos

Port & Fortified Wines

Warre’s Optima — 10 yr Tawny 1.00

Quinta de Castelinho, ”97 LBV 8.00

Royal Oporto,extra dry white 7.00

Grandj o Late Harvest, 2005 8.50
Cognac Liqueur Coffees
Hennessy VS 4.50 Irish 6.50

Hennessy Privil edge 7.00 French 6.50
Hennessy XO 12.00 Bai | eys 7.00

Ar magnac 450 Cal ypso 6.50

Speciality Afters
Espresso Martini ~ 9.00

Ketel One vodka & Kal uha shaken vigorously over ice with
a shot of espresso , a touch of sugar syrup.A fantastic,
slap & shake of a drink even if you don’t like Coffeel!



