
Desserts
Loaded Cheesecakes - all £7.50

EATON MESS (v)
Vanilla cheesecake, white chocolate, raspberry compote, 
fresh strawberries, Chantilly cream and meringue

PB&J (v)
Mascarpone cheesecake, peanut butter caramel, raspberry jam, 
raspberry compote, peanut cluster and milk chocolate

BEES KNEES (v)
Vanilla cheesecake, honey and thyme roasted peaches, peach 
puree, bee pollen and smashed chocolate honeycomb

BFG (v)
Mascarpone and vanilla cheesecake, black cherry, dark chocolate 
sauce, milk chocolate cremaux and chocolate shards

Ice Cream Sundaes - all £6.95

LEMON SHERBET (v) (gfo)
Clotted cream ice cream, lemon sorbet, lemon and orange 
curd, white chocolate and salted almond crumble

FAIRGROUND (v) (gf)
Sour raspberry ripple ice cream, raspberry coulis, Chantilly cream, 
popping candy, chocolate honey comb and cotton candy 

CHOCOHOLIC (v)
Dark chocolate and Oreo ice cream, Chantilly cream, white 
chocolate fudge, milk chocolate cremaux, chocolate sauce

DIETARY REQUIREMENTS
Our allergen guide contains a list of all the 14 main allergies and all the dishes 
from our menu which is available upon request. Our staff cannot offer specific 
advice or recommendations beyond our published allergen guide. Whilst we take 
every care to preserve the integrity of our dishes to reduce cross contamination, 
we must advise that thee ingredients are handled in a multi-use kitchen 
environment either by our suppliers and at our prep stations so unfortunately 
we cannot guarantee there will be no trace of cross contamination.



Drinks
AMERICANO £2.50

LATTE £2.95

CAPPUCCINO £2.95

ESPRESSO £2.20

DOUBLE ESPRESSO £3.20

FLAT WHITE £2.95

MOCHA £2.95

HOT CHOCOLATE £2.90 

TEA £1.95

Flavoured Teas

EARL GREY £2.00

PEPPERMINT £2.00

CAMOMILE £2.00

GREEN TEA £2.00

Liqueur Coffees

TIA MARIA £4.95

WHISKY £4.95

BRANDY £4.95

BAILEYS £4.95

DISARANO £4.95

DIETARY REQUIREMENTS
Our allergen guide contains a list of all the 14 main allergies and all the dishes 
from our menu which is available upon request. Our staff cannot offer specific 
advice or recommendations beyond our published allergen guide. Whilst we take 
every care to preserve the integrity of our dishes to reduce cross contamination, 
we must advise that thee ingredients are handled in a multi-use kitchen 
environment either by our suppliers and at our prep stations so unfortunately 
we cannot guarantee there will be no trace of cross contamination.


