DESSERTS

Vanilla créme briilée £6.95

Sticky toffee pudding, caramel sauce, vanilla ice cream £6.95
Tiramisu, layered sponge, coffee cream liquor £6.95
Fig,honey & almond tart, vanilla bean ice cream £6.95

Dark chocolate brownie, caramel pecan ice cream £6.95

MINIATURE DESSERT & COFFEE

Choose from the following £7

Vanilla créme brilée, Sticky toffee pudding, Tiramisu, Fig, honey & almond tart (excluding liquor coffee)

MINIATURE DESSERT & COCKTAIL

Choose from the following £14

Vanilla créme brilée, Sticky toffee pudding, Tiramisu, Fig, honey & almond tart

ICE CREAMS & SORBETS

3 scoops £7
Ice creams: Vanilla / chocolate / strawberry
Sorbets: Lemon / mango / blackcurrant

CHEF’S SELECTION OF LOCAL CHEESES £9

Bath blue, Wild garlic yarg, Truffle ash goats,
Served with dried fruit biscuits, quince jelly, walnuts

Our produce is locally sourced & organic where possible - please make your server aware of any food
allergies or intolerances. A discretionary service charge of 10% will be added to your bill.



Our coffee is sourced direct from Finca Buena Vista, EL Salvador.

It's a single origin coffee with notes of rum & raisin, walnut & cocoa
Espresso £2.6

Espresso macchiato £2.6

Double espresso £2.9

Americano £2.9

Cappuccino £3

Irish coffee £7

Latte £3

Flat white £3

Hot chocolate £3

Baileys iced coffee £7

Add a syrup to your coffee; vanilla / caramel / salted caramel - 50p extra

Our tea is supplied by the Clifton Tea Company £2.8
English breakfast / Decaf English breakfast / Earl grey / Triple mint / Chamomile /
Berry & hibiscus / Jade green tea tips / Lemongrass & ginger

Espresso martini
Absolut vodka, Kahlua, espresso coffee £10.5

Salted caramel espresso martini
Salted caramel vodka, Kahlua, espresso coffee £10.5

Martel VS £4.7

Martel VSOP £5
Janneau Armagnac £5.5
Remy Martin XO £16
Courvoisier VSOP £6

100ml

Botrytis Semillon, De Bortoli ‘Deen Vat’ 2018, South Australia £9.5
Pedro Ximenez, Gonzalez Byass Nectar,Jerez, Spain £8

Port, Fonseca Bin 27 Reserve Port, Oporto, Portugal £8.5



