
AFTER DINNER 

MENU

If you are concerned about any food allergies or dietry requirements please speak to a member  
of the team who will be delighted to assist.  

All prices are inclusive of VAT and a discretionary gratuity of 12.5% is  
added to the total bill on parties of 5 or more

(V) Vegetarian    (GF) Gluten Free    (DF) Dairy Free    (N) Contains Nuts    (VG) Vegan

Desserts

Sticky Toffee Pudding  � 7.5
Custard

Vegan Vanilla  
Cheesecake (VG) � 8
Toffee Apple Compote

Chocolate Lava Cake (V)� 8.5
Vanilla Ice Cream

Lemon & Lime Tart (V)� 8
Dollop of Cream

Affogato (V)� 6
Shot of House Espresso,  
Vanilla Ice Cream

Selection of Ice Cream  
or Sorbet (V)� 5.5
Three Scoops, Wafer, Sauce

After Dinner Drinks

Hot Chocolate  	�  3.9
Espresso, Americano � 2.9
Cappuccino, Flat White, Latte� 3.7
Macchiato� 3.1
Mocha� 4
Twinings Tea� 3.4

Liqueur Coffee

Irish, French, Calypso, Italian� 7.5

liqueurs & Spirits

Prices are shown as singles / small

Port� 4.5
Sherry� 5.5
Baileys� 4.5
Tia Maria, Cointreau, Courvoisier, Bells� 3.55
Bushmills� 4.25
Cragganmore, Glenfiddich, � 4.95
Talisker, Monkey Shoulder� 4.40
Jack Daniels� 4.40
Jamesons� 3.95
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