Desserts
Ginger Sticky Toffee Pudding

£7.00

Classic Brûlée

£7.00

Homemade Apple Pie

£6.00

With butterscotch sauce and a choice of ice creams

A rich crème brûlée, served with ice cream and shortbread biscuit
Warm sweet lattice pastry, filled with sliced bramley apple, served
with vanilla custard, Dorset clotted cream, ice cream or cream

Jam Roly Poly

£6.00

Traditional suet jam roly poly, smothered with vanilla custard

Tiramisu

£6.50

Why not compliment your dessert
with our personally selected
Signature Dessert Wine £4.45(glass)
Concha Y Toro Late Harvest, Sauvignon Blanc, Reserve
Privado Aromas of buttered toast, honey and mature sweet
fruits. A special little glass of liquid gold! Divine with all
sweets & desserts

Coffee Liqueurs

Speciality coffees made with our own selected ground Italian
roasted beans, topped with fresh double cream -

Irish Coffee

Jameson Whiskey

Layers of rich mascarpone cream and savoiardi sponge fingers
soaked in coffee expresso

Bailey’s Coffee
Calypso Coffee

Chocolate Fudge Cake

French Coffee

£6.00

A luxury milk & dark chocolate fudge cake served warm with
pouring cream or vanilla ice cream

Rich Chocolate Brownie NEW!

£6.50

Tia Maria

Courvoisier Brandy

Highland Coffee
Drambuie

Served warm with a vanilla ice cream and Belgian chocolate sauce

Italian

Banoffee Pie NEW!

Seville

£7.00

A biscuit base, topped with rich toffee cream and caramelised
banana accompanied with vanilla ice cream

Eton Mess

English classic of mixed berries combined with freshly
whipped cream & meringue pieces

Knickerbocker Glory

£6.50

Key Lime Pie

A selection of luxury ice creams; Champagne & Mandarin,
White Chocolate & Cranberry, Ginger & Vanilla, Rum &
Raisin, Mint Chocolate Chip, Raspberry Ripple or Pistachio.
(All locally sourced from Falshaws, Bury)

per scoop £2.50

£6.50

A selection of fine cheeses, served on a Maple board with our own
spiced fruit chutney, grapes, garnish & biscuits. To compliment
your cheese we recommend a glass of Vintage Ruby port
GFO

£6.00

A delicious rich cake served with chocolate sauce and ice cream

Blueberry Swirl

GFO

Bell’s Whisky

Coffee/Teas

£6.50

Luxury Ice Cream single scoop £2.50 2 scoops £4.50
Served in a brandysnap basket

Luxury Chocolate Cheesecake

Scotch

A mild, smooth, full bodied espresso made from
a blend of the finest Arabica beans with a touch
of Robusta for extra body

All desserts served with vanilla, strawberry or
chocolate ice cream

Cheese & Biscuits

Cointreau

£6.00

A smooth and creamy pie full of the tangy taste of genuine
key limes, served with cream or ice cream

Lemon Sorbet

Amaretto

All our coffees are made with personally selected
freshly ground Italian roasted beans

A mixture of ice cream and marshmallows, with glacé cherry,
topped with whipped cream and crushed nuts

£6.50

Swirls of fresh blueberry puree in a sinfully rich and velvety
cake, served with blueberry sauce and ice cream

£5.45

Espresso

£2.75

Double Espresso

£3.25

Cappuccino

£3.00

Latte

£3.00

Luxury Hot Chocolate

£3.15

Mocha Latte

£3.30

Americano

£3.00

White Coffee

£3.00

A shot of rich espresso, perfectly blended with
milk delivering a creamy, velvety and perfectly
frothed cappuccino
A smooth blend of espresso coffee, poured gently
into thick hot steamed milk, creating gorgeous layers
A rich, indulgent, creamy chocolate delicacy made
with real cocoa, folded with steamed milk
Espresso, mixed with skimmed milk and rich
chocolate - liquid luxury
Espresso-based coffee topped with hot water
Easy-drinking coffee made to a premium standard

Traditional Breakfast Tea

Single Cup £2.75
Pot to Share £3.45
Earl Grey, peppermint, camomile, lemon or green tea
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