
DARK CHOCOLATE 
& ORANGE TART 9.95

orange sorbet

PASSION FRUIT CHEESECAKE 9.95

STICKY TOFFEE PUDDING 8.95
butterscotch & S.Luca vanilla ice cream (v)

VANILLA 
PANNA COTTA 9.75

peach slices, ginger crumble

SELECTION OF 
S.LUCA ICE CREAM

chocolate, strawberry, vanilla 
 choice of 2 scoops 5 / 3 scoops 7

ESPRESSO MARTINIS 
CLASSIC | 11.5

Three Sixty Vodka, Tia Maria, 
Cold Brew Espresso 

WHISKY | 13.5
Dalmore 12yo Whisky, Tia 
Maria, Almond, Cold Brew 

Espresso

CLEAN | 8
CleanCo V 0%, Vanilla, 

Cold Brew Espresso

COCKTAILS
AMARETTO SOUR | 11

Disaronno Amaretto, Pressed Lemon, Cane Sugar, Aromatic Bitters, Egg White

FRENCH MARTINI | 11.5
Belvedere Vodka, Chambord, Pineapple, Raspberry

MANGO & PISTACHIO MAI TAI | 12.5
Dead Man’s Fingers Golden Spiced Rum, Mango Aperol, Pistachio Orgeat, Pressed Lime, 

Aromatic Bitters

BEANS & BLENDS

Espresso 3.75 | Flat white 4.25 | Cappuccino 4.25 | Latte 4.25 | 
Biscoff Latte 4.5 | Chai Latte 4.5 | Americano 4

IRISH COFFEE 10
Teelings Small Batch Espresso, 

Cane Sugar, Dairy Cream

RUM CHATA AFFOGATO 10.3
Rum Chata, Vanilla Ice Cream, 

Espresso

TRIO OF TEENY MARTINIS | 20 

STRAWBERRY 
LEMON POSSET 

Mozart Strawberry Liqueur, 
Wild Strawberry, Lemon 

COCONUT DREAMS 
Mozart Coconut 

Liqueur, Pineapple, 
Cream

ESPRESSO NOIR 
Mozart Dark Chocolate 

Liqueur, Cold Brew 
Espresso, Hazelnut

Please inform your waiter of any food allergies or dietary requirements you may have. Allergy information is available for each dish on our menu 
which can be obtained by asking a member of staff. We cannot guarantee that there will not be traces of other products due to the nature of our 

production area. We apply a discretionary 13% service charge to your bill. 100% of all service charge goes to our staff. 
VAT @ standard rate is included. All major credit cards accepted.


