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Oreo Cake 9.50

A dense & moist textured chocolate fudge-style
brownie sponge with crushed oreo biscuits & Espresso

cream cheese filling. (N) (M) (G) Macchiato
Pistachio 9.80 Americano / Long Black

A dense & moist textured pistachio flavoured Flat Wh“_:e
sponge with pistachio creme patisserie cream Cappuccino
filling. (N) (G) (E) (M) (SD) Latte
Mocha

Chia Latte

Banoffee 9.50

Crunchie biscuit base, succulent yellow bananas,

banana flavoured créeme patisserie cream Hot Chocolate
decorated with notes of toffee. (G) (M) (SO) Alternative Milks

Tiramisu 9.80 Decaf

A classic coffee soaked vanilla sponge layered
with mascarpone cream cheese, cognac &
dusted with cocoa powder. (G) (M) (SO) (E)

English Breakfast Tea

Earl Grey Tea
Creamy, no-bake biscoff cheesecake with a G ey_ e
sweet crust made of biscoff biscuits, topped Peppermint Tea
ith kie butt h ke fi .
with a creamy cookie butter cheesecake for Chamomile Green Tea

that ultimate indulgence. (G) (M)
Lemon & Ginger Mint Tea

Lotus Biscoff Cheesecake 9.50

Hazelnut 9.50

A light chocolate sponge, a layer of fresh cream
& chocolate flavoured cream, roasted crushed
hazelnuts & gianduja filling, finished in
‘ chocolate & hazelnut ganache. (G) (M) (N) Bailey’s

Irish Coffee
Ice Cream 6

. _ Calypso Coffee
A selection of strawberry, vanilla or
chocolate. (M) French Coffee

Sorbet 6

A selection of lemon or mango. (VE)

FOOD ALLERGY NOTICE: .
N-Nuts | G-Gluten | M-Milk | SO-Soya | Taylor Fine Ruby Port

SD-Sulphur Dioxide - I VE- Vegan Sauternes Dessert Wine

Food allergies before ordering your food & drink,
please speak to member of staff if you have any
allergies or would like to know more about the
ingredients. A discretionary 10% service charge
will be applied to your bill.




