
 

DESSERT WINE 

Chateau du Levant Sauternes Bordeaux, France                £18.00 
Shiny gold yellow colour. Open fruity nose (dried apricot) with 

notes of honey. 

Farina Val de Reyes Tinto Dulce Toro, Spain                £21.00 

Smooth, mellow sweet red with wonderful balance between   

the alcohol, body and fruit. Full bodied, ripe and delicious with  

spicy red and black fruit galore. 

 

DIGESTIVES      
 

Port Cockburn’s                   £2.65 

Tio Pepe Sherry                    £2.70 

Jagermeister      £2.70 

Kahlua       £2.65 

Southen Comfort     £2.65 

Limoncelo      £2.65 

Tia Maria      £2.65 

Baileys       £2.65 

Drambuie      £2.65 

Cointreau      £2.65 

Amaretto Disaronno     £2.65 

Frangelico      £2.65 

White/Black Sambuca     £2.65 
 

COGNAC & ARMAGNAC 

 

Hine Rare VSOP 6yr     £5.15 

Janneau XO 12yr Armagnac    £5.15 

Martel XO 15yr      £8.15 

Hine Antique XO 15yr     £11.15 
 

COCKTAILS     £5.95 
 

Espresso Martini        
Vodka, Kahlua, chilled Espresso, Crème de Cacao 

Black Forrest Martini  
Crème de Cacao (white), Crème de Mure, Vodka, Cream  

White Russian             
Vodka, Kahlua, Whipping Cream 

Black Russian             
Vodka, Kahlua, Cola (optional) 

 

 

 

. 

 
 

 

DESSERTS     £5.00    

Chilled Rice Pudding     

With coconut milk and boozy prunes 
 

Sticky Toffee Pudding   

Butterscotch sauce and vanilla ice cream 
 

Classic Creme Brulee     

With homemade shortbread, caramel and strawberries 
 

Jaffa Cake      

Orange marmalade, chocolate frangipani and orange sauce 

 

Iced Cherry Parfait      

Kirsch and drunken cherries 
      

Selection of Ice Cream    
Ice Cream (4 Scoops) 
 

    

HOT DRINKS 
 

Piacetto Coffee Beans 

 

Espresso            £2.00  

Macchiato            £2.00  

Americano           £2.50  

Latte            £2.50  

Cappuccino            £2.50 

Traditional Pot of Tea           £2.50             

Hot Chocolate            £2.20  

Liqueur Coffee                   From £5.50  

  


