
 

All our dishes are prepared in a small kitchen where all allergens are present. If you have any allergies or intolerances to certain foods, please speak to a 

member of staff about the ingredients used in our dishes. We cannot guarantee that our dishes are completely free from all allergens  

Desserts and Hot Drinks 
 

Tarta De Santiago GF 
Almond cake served with Cointreau infused condensed milk sauce, 

amaretti crumb and vanilla ice-cream 

(Nuts, egg, milk) 

 

7 

Churros 
Deep fried dough dusted in cinnamon sugar, served with 

dulce de leche & chocolate dipping sauces 

(Wheat, milk) 

 

7 

Basque White Chocolate Cheesecake GF 
With a mango coulis, finished with a dehydrated raspberry crumb 

(Egg, milk) 

 

7.5 

Trillionaire Tart GF 
With a cherry & lime coulis & a whipped vanilla cream 

(Soya, nuts) 

 

7.5 

Selection of ice creams/sorbets (3 scoops) 
Ice-cream: Vanilla, Chocolate or Honeycomb 

(Milk, eggs) 

Vegan Ice-cream: Vanilla or chocolate 

(Nuts, soya) 

Sorbets: Mango or Green apple 

 

6 

Ice cream cone (1 scoop) 
Choose your flavour from above, served on a cone 

(Soya, Wheat) 

 

Sauces available VE 

(Chocolate, Strawberry or Toffee) 

 

4 

Hot drinks: 
 

 

Coffees:  

Espresso 2.75 
Americano 3 
Cappuccino 3.75 
Café latte 3.75 
French Press 3.75 
Decaf Coffee 
Syrups available: vanilla and caramel 

2.75 

  

Teas:  

Breakfast Tea  served black or with oat or dairy milk 2.75 

Decaf Breakfast Tea served black or with oat or dairy milk 2.75 

Earl Grey served black or with oat or dairy milk 3.5 

Mint Tea with lemon or honey 3.5 

Herbal Teas with lemon or honey 2.75 

Hot chocolate (ask server about cream and marshmallows) 4 
 


