
Dessert Menu



HEAVENLY EXPRESSO £9.5

Decadent Italian Tiramisu with layers of espresso-soaked ladyfingers, 
creamy mascarpone, and cocoa dusting, creating a divine dessert.
(2, 4, 7)

TRINITY CREAM £9

Our exquisite Crème Brûlée, beneath a caramelized sugar crust 
paired with vanilla ice cream, chocolate soil, and vibrant berries  
for a delightful culinary experience. (4, 7)

MISS PISTACHIO £9.5

The ultimate pistachio dessert. Indulge in this creamy pistachio 
mousse accompanied with pistachio dacquoise, raspberry confit, 
chocolate soil and roasted pistachios. Crowned with a pistachio  
macaron, fresh berries and velvety pistachio sauce. (2, 4, 7, 10)

CHOCOHOLIC’S TEMPTATION £9

Chocolate Dream! A warm chocolate fondant topped with creamy 
vanilla ice cream and luscious berries. (2, 4, 7)

MESS ON THE TABLE £10

Experience dessert extravagance with our Tabletop Delight: an array 
of sauces, chocolate soils, berry coulis, brownies, cotton candy,  
meringue, and fresh berries served in a chocolate bowl, creating  
a blast of flavours on your table. ( 2, 4, 7, 10)

FUDGE FANTASY £9.5
Devil’s Temptation! Layers of rich chocolate devil sponge, dark  
chocolate ganache, and tangy blueberry filling, adorned with  
berries and a chocolate macaron. (2, 4, 7, 10)

MANGO SUNSET £9

Milky vanilla Cake, topped with tropical mango compote, fresh  
mango slices—a delightful summer symphony. (2, 4, 7)

1.	 Celery
2.	 Gluten
3.	 Crustaceans 
4.	 Eggs

5.	 Fish
6.	 Lupin
7.	 Milk
8.	 Molluscs

9.	 Mustard
10.	 Nuts
11.	 Peanuts
12.	 Sesame seeds

13.	 Soya
14.	 Sulphur dioxide
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