
   

   

ALLERGENS: 

(D) Dairy, (E) Egg, (F) Fish, (G) Gluten, (N) Nuts, (S) Sesame, (SO) Soya (SU) Sulphites, (V) Vegetarian, (VG) Vegan  

 

We cannot guarantee the absence of any traces of nuts or other allergens. Please advise a member of staff if you have any  

dietary requirements. All prices include VAT.  A 12.5% discretionary service charge will be added to the bill 

 

 

 

 

 

 

 

                    HOMEMADE Desserts menu 

 
 

Baklava, Layered pastry dessert made of filo pastry, filled with chopped nuts 

and sweetened with syrup, Served with Vanilla Ice Cream (E, G, D, N)                                £7.50 

Apple Pie, Served with Vanilla Ice Cream (D, G)                                 £7.50 

Lemon Cheesecake, Fresh cheesecake with a perfectly balanced lemon glaze (D,G)                          £7.50 

Chocolate Fudge Cake, Three layers of chocolate cake, with fudge buttercream                                  £7.50 

and caramel. (G,E,D) 

Banoffee Pie,  Biscuit base, caramel, bananas, cream and chocolate (D,G)                                 £7.50 

A Selection of Gelato Mio Ice Creams, per scoop (E, G, N)                                £2.50 

Options: Vanilla, Milk Chocolate, Pistachio, Rose 

 

* We also have vegan and gluten-free dessert options, ask your waiter for more information. 

 

We Also Offer a Range of Coffees & Herbal Teas: 

 

Coffees : Cappuccino, Latte, Flat White, Mocha, Espresso, Macchiato 

Teas:  Fresh Mint, Earl Grey, Peppermint, Camomile,  Lemon & Ginger,  

                          Cranbury & Raspberry, Redbush Strawberry & Raspberry, Pure Green Tea,   

                          Jasmine Green  

 

 

 
 

 


