
Dishes on this menu are subject to changes

DESSERTS & HOT DRINKS MENU
DESSERTS
Fried apple & custard pie – butterscotch ice cream 7
Chocolate & peanut butter slice – banana sorbet 6.5
Sticky toffee pudding - vanilla ice cream  - toffee sauce 6
‘’Sweet shop tin” petit fours (great with coffee) 5.5
Classic custard tart – nutmeg ice cream 5.5
Apple doughnuts – caramel custard 5.5
Carrot cake – frosting – ginger beer 6
Norfolk dapple cheddar – pickled onions – piccalilli – oat biscuits – Eccles cake 7.5

COFFEE & TEA
(WE ARE PROUD TO SERVE ILLY COFFEE)

Tea 1.95
Herbal tea & infusions (Peppermint - Earl Grey - Chamomile - Green - Four Fruits) 2.15
Americano 2.2
Latte 2.7
Flavoured Latte (Caramel - Gingerbread - Hazelnut - Vanilla - Ameretto) 3.25 
Cappuccino 2.7
Espresso 2.3
Double espresso 3.2
Flat white 2.7
Mocha 2.95
Macchiato 2.7
Floater Coffee 3
Liquor coffee 4.95 
Belgian hot chocolate 2.7 

SOMETHING TO ACCOMPANY YOUR DESSERT?
Espresso Martini (Absolut Vodka – Kahlua Coffee Liquer – Crème de Cacao – Illy Espresso) 8
Fonseca Organic Port (100ml) 5.95
Taylors LBV Port (100ml) 4.25
Maury Domaine Dessert wine (great with chocolate) (100ml) 5.95
Rutherglen Liquer Muscat Dessert wine (Liquid Christmas pudding) (100ml) 7.9
Hennesy XO Cognac (25ml) 8.5
Remy XO Cognac (25ml) 10.75

Various whisky & whiskey’s from around the world – please ask server for list

A 10% service charge will be added for tables of 8 and above


