we
cocoa tter. S
RO ERO TH CHOCO E
A stack f indivi al cho U filled with fresh whipped cream °
then our ch ch ate sauce drizzled over. °
XURY RA PBERR‘( PAV A
Light meringué S ndwiches fresh whipped cream, topped with succulent ries. gerved with @
Jashings 0 fresh d uble C & raspberry coulis - making this @ ly irré tibl desse °
\RY VANIL \C E
A generou servin f our d Jicious icé ream, de with double crea with a drizzle of raspbermy o
coulis on the side
M ASY
The yltimate ad cream: with double crear Y raisins nd of courseé Jashings of °
dark rum erved swirl of chocolate sau isp wafe
TICKY TOFF N
A mois ponge udd pped h our sticky toffee sauce; served with creamy custard, double
cream 0 anilla i the choicé is yours
l\Nl\Nl\ \'-R\TTERS
A whole panana, alved, battered and deep fried 10 give @ crispy Jight coating gerved with sticky o
golden syr nd vanilla icé cream 0f double cream-
0C0
Alittle crispy and a pit gooey underneath i late chunks mingled in, just to ¢
akeitac te heave fa dessert! Serve dair |la ice C am and double cream.  ©
EM SOR
A large le lemo! filled with @ tangy Jlemon sorbet - one to savour, put 100K out, it's got serious
Zing apped
ANGO
A cool, refreshing f the tropicSs gmooth, et with @ slight chewy texture, this sorbet 1S atangy ©
as itha crisp fer.
ry vanillai cream,
raspbery sauce-- .

esh
r simply $ g
Lique Coffee served with @ delicio
N\ONKS o N’-\S\l\ AM I\\GAN o
(with Benedictin ) (with French Brandy) (with park Rum) (with Baileys)
GI\\.‘(PSO ° \'\\G\'\\J\ND o 1\ \ERA° G\!S'\'ON\\S\':D o
(with Tia Maria) (with gcotch Whisky) (with Cointreau) (with Whateverl)
gean to Cup coffee / All£280 —
FRES\'\ GGFFEE DEGAFFE\NI\TED I\PP“GG\NG ° GN"\": \.I\'ﬂE °
SPRESSO GREN\I\ 0P GBFFEE- N\OGGI\GG NO° \CED GOFFEE-
thick, creamy and incredibly chocolatey drink! — £2.80 —
Al £1 80—

ALLERGEN KEY

* Contains Egg
° Contains Milk
Contains Gluten

G
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