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cappuccino 2.25
espresso 1.95
large espresso 2.75
latte 2.50
long americano 2.75
mocha  2.75
liqueur coffee 5.25
hot chocolate 2.75

breakfast tea 1.95
earl grey 1.95
camomile 1.95
green tea 1.95
fresh mint tea 1.95
peppermint tea 1.95
fruit infusions 1.95

chocolates
2.95

brandy
remy xo 9.00
remy vsop 3.50
remy grand cru 3.00
janneau vsop 3.50

liqueurs
cointreau 2.85
frangelico 2.85
amaretto disaronno 2.85
drambuie 2.85
sambuca 2.85
black sambuca 3.00
grand marnier 2.85
kahlua 2.85
galliano 2.85
baileys (50ml) 3.00

all spirits and liqueurs served in 25ml measures unless otherwise stated

 d
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pudding plate to share; sticky toffee pudding, vanilla creme brulée,
dark chocolate and amaretto mousse and warm fudge brownies (n)(v) 11.95

dark chocolate and amaretto mousse (n)(v) 5.50

fresh strawberries and raspberries with vanilla ice cream
or jersey cream  (v) 5.95

chocolate fudge pudding with vanilla ice cream (v) 5.50

sticky toffee pudding with butterscotch sauce (v) 5.50

classic vanilla creme brulée with lemon shortbread (v) 5.50

baked new york style cheesecake with fresh cherries (v) 5.75

white and dark chocolate brownies with vanilla mascarpone (n)(v) 5.50

selection of ice creams & sorbet
vanilla ice cream (v) 4.50

chocolate ice cream (v) 4.50

malteser ice cream (n)(v) 4.50

amaretto ice cream (n)(v) 4.50

strawberry ice cream (v) 4.50

passion fruit sorbet (v) 4.50

cheese
mrs kirkham’s creamy lancashire cheese, golden cross, cachel

blue, with water biscuits & pear chutney (n)(v) 6.25/9.95

chocolates
2.95

dessert wine
moscato passito, araldica
Italy, piedmont, 2003      bottle 375ml 11.95     glass 125 ml 3.95

monbazillac, domaine de grange neuve
France, monbazillac      bottle 500ml  16.00

(n) denotes dishes which contain nuts or traces of nuts. (v) denotes dishes which are vegetarian.
Due to the presence of nuts in our restaurants,

there is a small possibility that nut traces may be found in any of our items.

All prices are in £ & inclusive of VAT.  There is a 10% service charge for parties of 6 or more.

all our desserts, ice creams & sorbets

are freshly prepared on the premises from

carefully sourced premium ingredients

 d
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