BOBO SOCIAL

DESSERTS & DIGESTIFS

DESSERTS HOT DRINKS
Affogato 3.95 :
Shot of Espresso poured over Vanilla Ice Cream E:g:g::g SDIQSL?e ggg
Chocolate and Orange Torte (Ve) 6.95 Macchiato 2.25
With Fresh Orange Zest Americano 2.95
. Latte 3.25
Home Made Chocolate Truffles, Honeycomb Sprinkles 7.45 Flat White 3.15
Hand-Rolled Rich Dark Chocolate Ganache coated in Cocoa Cappuccino 3.35
: Pp
served with Crushed Honeycomb Pot of Tea 2.45
Basque Burnt Cheesecake 7.95 English Breakfast, Green Tea,
Lightly Scorched and Caramelised with a Eglrjlpg Z}/‘”tf Chamomile,
Gooey Interior served with a Rich Strawberry Coulis Matcha Latte (Ve, GF) 450
Carron Lodge Cheese Board (V) (GF) 15.95 Our matcha is single origin, organic
Lancashire Blue, Charcoal Cheddar, Godminster Organic and ceremonial grade from Uj
Vintage Cheddar Tomme De Savoie, Smoked Goats Cheese Japan.
DIGESTIFS
DESSERT COCKTAILS 12
WHISKEY COGNAC
Bobo's Espresso Martini Makers Mark 9 Courvoiser VS 55
Kahlua, Frangelico, Baileys, Fresh Espresso Woodford Reserve 12 Courvoiser VSOP 11
Red Label 8 Courvoiser XO 25ml 15
Salted Caramel Martini Black Label 13
Vanilla Vodka, Baileys, Home-made Salted Blue Label 25ml 25 LIQUORS
Caramel Syrup Glenfiddich 12 12 Baileys 5
Irish Tirami Glenfiddich 18 25 Chartreuse 12.5
rish Tiramisu Glenfiddich 21 25mi 20 Disaronno 5
Jameson, Baileys, Kahlua, Caramel, Double Yamazaki 22 Limoncello 5
Cream, Cocoa Sprinkle Nikka 75 Frangelico 5
Almond Joy Monkey Shoulder 10 Campari 5
Creme De Cacao, Amaretto, Malibu, Cream Lagavulin 18  Kahlua 5
Laphroaig 125  Martini Rosso 5
Lemon Sherbert Bulleit Rye 11 Martini Blanco 5
Lazzaroni, Cinnamon Syrup, Lime Juice, Glenmorangie 13 Sambuca 5
Float of Sauvignon Blanc Oban 15 Mezcal 11
Talisker 13 Pisco 8

If you have any allergies please inform our team.

Our ingredients are fully traceable and sourced in Britain. All dishes freshly prepared on site
An optional service of 12.5% charge will be added to all bills




