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chocolate volcano £5.50
warm chocolate sponge with a gooey chocolate

fondant centre served with cheshire farms vanilla

ice cream

chocolate orange tiramisu £5.50
cointreau soaked sponge, coffee and mascarpone
served with orange scented cream

ice cream sundae £5.50
layers of honeycomb, strawberries & cream and double
chocolate ice cream, mixed berries, chocolate brownie

chunks, chocolate sauce and cream

banoffee and pecan pot £5.50
crushed chocolate biscuits with bananas, pecans,
homemade toffee sauce and whipped cream

Tea & coffee

tea £2.00

traditional english, earl grey, green, camomile,
peppermint, fruit teas

filter coffee £2.00
espresso £2.20
double espresso £2.45
cappuccino £2.45
cafe latte £2.70
americano £2.20
macchiatto £3.10

Liqueur coffee

strong, sweet coffee finished with fresh cream
jameson whiskey, baileys, tia maria, £4.70
amaretto or brandy

Cocktails

apple strudel £7.50
a delicate blend of vanilla vodka, honey and chambord topped off with
apple juice and a dash of sugar syrup.

chocolate chip cookie cocktail £7.50
chocolate liqueur mixed with heavenly blend of baileys, mint liqueur,
single cream and a generous drizzle of chocolate sauce.

espresso martini £8.00
vodka, kahlua and vanilla syrup are mixed with espresso
to create this intense, late night pick-me-up!

white russian £7.50
vodka and kahlua mixed with milk and cream.
the ideal after dinner cocktail

blush’in £6.50
vanilla vodka fused together with amaretto, milk and
cream and given a cranberry blush

elderflower fruit salad £5.50

a selection of fresh fruit with an elderflower and
marmalade syrup served with a tuile biscuit and
lemon creme fraiche

£5.50/£8.00

for 2 people

cheese board

a selection of english and continental
cheeses all accompanied by apricot & apple
chutney and biscuits

panettone bread and butter pudding £5.50
with home-made custard

classic lemon tart £5.50
served with vanilla mascarpone

Latte

vanilla latte £3.70
espresso, steamed milk and vanilla flavour syrup

chocolate orange latte £4.70
espresso and steamed milk laced with
baileys and cointreau

baileys latte £4.70
espresso, steamed milk and baileys cream liqueur

Hot chocolate

the works £3.10
chocolate and steamed milk with
mini marshmallows and cream

after eight £4.10
with creme de menthe and baileys

Port

Cockburn’s £3.50
aged in oak barrels and blended to produce a fruity,
youthful wine with considerable depth of flavour.

taylor’s £5.25
dense, ripe fruit flavours of raspberry, blueberry
maintaining the fruity character of a classic vintage port

Dessert wine

torres muscatel oro £4.60(100ml)/£18.00
deep toffee and butterscotch flavours with a touch
.of orange zest



Liqueurs

Whis

sixteen year ten year

twelve year

bourbon

Brandy

remy martin vsop £4.30 hennessy xo £15.00
the vsop stands for ‘very special old pale' with a fresh, the first extra old cognac, is powerful, masculine and

full nose with notes of vanilla, limousin oak, dried rose generous - a genuine pleasure. deep amber colour

and apricot. very mellow with a short, slightly warm finish with a rich full taste and woody, spicy aromas

janneau armagnac £5.00 hennessy paradis £26.90

the fruit of a series of marriages between hundreds of

white wines from the best crus of the armagnac region - .
J 9 different eaux-de-vie, nurtured to maturity by successive

have been selected and distilled with infinite care. aged
for at least 7 years to produce a hint of vanilla to the
layers of fruit.

hennessy fine de cognac £5.05
a harmonious blend of about sixty floral and fruity eaux

de vie aged in tawny casks. elegant and floral, with a

light, delicate touch; hints of orange, lemon, spice and honey



