
If you suffer from nut or any other allergies please ask a waiter for 
more information.

SUMMER COPPA MESS  V   8.5 
crushed meringue, whipped vanilla cream, smashed strawberries 
& raspberries 

CRÈME BRÛLÉE  NG  V   8.5 
vanilla, demerara sugar 

TARTE TATIN  V   9.5 
whipped crème fraiche, toffee sauce

STICKY TOFFEE PUDDING  V   8.5 
honeycomb, vanilla ice cream, warm toffee sauce

CHOCOLATE MOUSSE  N  NG   9 
hazelnut praline

TIRAMI-CHOU  9.5 
warm chocolate sauce, chocolate crunch

JUDE’S ICE CREAMS & SORBETS  NG  V  3 scoops   7.5
please ask your server for today’s flavours
plant-based options available

PUDDINGS

VEGETARIAN  V     PLANT-BASED  PB    
CONTAINS NUTS  N  NON-GLUTEN OR CAN BE MADE NON-GLUTEN  NG  

CHOCOLATE & ESPRESSO TRUFFLES  V  NG   5

MINI CHOCOLATE MOUSSE V  N  NG   hazelnut praline 4 

 A LITTLE TREAT



ESPRESSO   2.7

DOUBLE ESPRESSO   3.1

AMERICANO   3.5

CAPPUCCINO   4
LATTE   4
FLAT WHITE   4
CORTADO   3.1

MACCHIATO   3
HOT CHOCOLATE   4.3

MOCHA   4.3

CHAI LATTE   4
MATCHA LATTE   4.3

ICED  LATTE   4.3

SYRUPS   60P
caramel, hazelnut, vanilla, gingerbread, cinnamon roll 

oat, almond or soya milk available

COFFEE

We have a selection of cakes and snacks available at the bar, 
please ask your server for more info.

TEAS 3.5

English breakfast, Earl Grey, Darjeeling, decaf Ceylon, green 
tea with citrus, red raspberry, hot cinnamon spice, peppermint, 
Japanese Sencha, chamomile

Developed in Italy, our house-blend espresso has notes of cocoa and a 
soft finish. Crafted with the coffee purist in mind, this blend works with 
milk or on its own.


