
D E S S E R T
M E N U

Lemon & Blueberry Cheesecake (VG)(N)(SU)

Salted Caramel & Chai Banana Bread (VG)(N)(SU)

Cacao Brownie, Berry & Pistachio Sundae (N) (SU) (CE)

Creamy cashew cheesecake made with fresh lemon & blueberries
with an oat & pecan base.

Homemade chai banana bread, salted date caramel,
candied pecans, vanilla ice cream.

Cacao brownie chunks, raspberry caramel, vanilla ice cream, berries,
crushed pistachio. 

12

12

12.5

Acai Sorbet 6

Strawberry & Rhubarb Crumble Sundae (VG)
Strawberry & rhubarb sauce, oat crumble, vanilla ice
cream, orange blossom yoghurt.

12.5

Disclaimer: Please be aware that our dishes are prepared in a kitchen where
allergens are present throughout. We cannot guarantee that any dishes or drinks

will be free from trace ingredients. Please let your waiter know if you have any
allergies or intolerances. An optional 12.5% discretionary charge will be added to

your bill.

Allergen Guide: Celery (C) - Gluten (G) - Mustard (M) – Nuts (N) - Peanuts (PN) -
Sesame (S) - Sulphates (SU) - Soya (SY) - Fish (F) - Eggs (CE) - Vegan (VG) - Gluten

Free (GF) - Nut Free Option (NFO) 

All of our desserts are gluten, dairy and refined sugar free.

Seasonal Fruit Medley (SU)

‘Nice’ Cream  3 /5
Vanilla / Chocolate / Mixed Berry/ Ask us about the flavour of
the week!

10.5


