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Soft sponge cake layered with smooth Nutella and finished with a sprinkle
of roasted hazelnuts - the ultimate treat for chocolate lovers

A classic French dessert with a twist: smooth vanilla cream, caramelised to
a golden crunch, with sharp rhubarb folded through.

Creamy chilled cheesecake topped with a tangy passion fruit glaze - bright,
tropical and perfectly balanced.

A medley of sweet- tart berries baked in a buttery shortcrust pastry case,
topped with golden crumble.

Rich, moist chocolate cake made without dairy or gluten - deeply fudgy and
finished with silky ganache.

NUTELLA DREAM CAKE

RHUBARB CREME BRULEE

PASSION FRUIT CHEESECAKE

MIXED BERRY CRUMBLE TART

VEGAN CHOCOLATE FUDGE CAKE

CHOCOLATE BROWNIE & ICE CREAM

BRASSERIE - BAR & RESTAURANT 

DESERT MENU

Warm, fudgy chocolate brownie served with a scoop of creamy vanilla ice
cream - the perfect harmony of hot and cold.

10.9

8.90

8.90

8.90

8.90

8.90

GLUTEN FREE

BAKLAVA
Homemade layers of filo pastry, filled with pistachio nuts & served with 
ice cream

CHOCOLATE BOMB
A chocolate bomb melted with caramel sauce to reveal brownies & fruit

10.90

9.00
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BRASSERIE - BAR & RESTAURANT 

FLOATER COFFEE 
IRISH COFFEE 
BAILEYS COFFEE 
FRENCH COFFEE 
CALYPSO COFFEE
BAILEYS CHOCOLATE COFFEE

5.50
7.50
7.50
7.50
7.50
7.50

ESPRESSO
CORTADO
MACCHIATO 
AMERICANO
FLAT WHITE 

SINGLE DOUBLE

LATTE
CAPPUCCINO 
HOT CHOCOLATE

3.50
3.50
3.30
3.60
3.90
3.90
3.90

3.202.80

TEA

ENGLISH BREAKFAST TEA
CAMOMILE TEA 
PEPPERMINT TEA
EARLY GREY TEA
FRESH MINT TEA
JASMINE TEA

LEMON AND GINGER TEA 
GREEN TEA

3.30
3.50
3.50
3.50
3.20
3.20
3.50
3.50

COFFEE 

LIQUEUR COFFEE

TURKISH TEA 3.00SMALL LARGE2.20


