
 

 

 
 

 

 

Homemade Desserts Menu  
 

Strawberry & Pink champagne trifle 
Homemade trifle layered with meringue lady fingers custard and Chantilly cream 

~ 
Bellino Tiramisu 

Homemade classic flavoured with coffee liqueur & mocha cream 

~ 
Summer fruits & White Chocolate Crème brûlée 

(GF option available without biscuit) 
A traditional classic served with homemade short bread biscuit and Chantilly cream 

~ 
Baileys Cheesecake  

Homemade cheesecake served with chocolate chard & Chantilly cream 
~ 

Chef’s Special Desserts of the Moment 
Please ask a waiting member of staff for today’s option subject to availability  

~ 
Luxury Ice Cream Sundae 

(£1.95 supplement on 2/3 course offer) 
A fine selection of luxury ice cream’s (Chocolate, Strawberry, Vanilla pod & mint) served traditional sundae style in a 

brandy snap basket topped with chocolate sauce, wafer fan and fresh strawberries   
 

All Desserts £5.50 
 

 

Hot Beverages 
 

Americano Coffee Freshly ground Italian Coffee and mint served with hot milk   £2.95 

Cappuccino Freshly ground Italian Cappuccino and mint       £3.55 

Mocha Cadburys chocolate infused with Italian Espresso and mint     £3.55 

Latte Freshly ground Italian Latte served with a mint      £3.55 

Espresso Freshly ground Italian Espresso (very strong) served with a mint    £2.80 

Floater Coffee topped with fresh cream       £3.75 

Liqueur Coffee Jameson Irish, Martell Brandy, Calypso Tia Maria, Bailey, Jura, Cointreau  £5.85 

Freshly Brewed Tea with mints        £2.55 

Earl Grey Tea with mints         £2.75 

Hot Chocolate Cadburys Hot Chocolate and mint       £3.65 
 

Supplements available for hot beverages  
Want to infuse your coffee with your favourite syrup? Choose either Vanilla | Caramel | Cinnamon  £1.00 
Also Hazelnut is available for hot Chocolate and Mocha too      £1.00  


