
SWEET
Sticky toffee pudding, caramel sauce, vanilla ice cream - 9.5

Caramelised apple crumble, salted caramel ice cream - 8.5

Dark chocolate nemesis, olive oil, orange & cardamom labneh, pecan soil  - 9.5

Miso & banana parfait, banana chips, Earl Grey & date puree, brulee banana, coconut tuile - 9.5

Peanut butter blondie, yoghurt covered raisins, fudge, blueberries - 9.5

HOT BEVERAGES
Espresso - 2.75   |   Americano - 3   |   Cappuccino - 3.25   |   Flat White - 3.25

Macchiato - 2.75   |   Latte - 3.25   |   Mocha - 3.25

Dark hot chocolate - 2.95
Add Kahlua, Baileys or Amaretto - 3.95 

Selection of teas - 3
Breakfast  |  Earl Grey  |  Green  |  Chamomile  |  Peppermint

Selection of three artisanal 
British cheeses - 13.5 

Crackers, house-made chutneys,
candied walnuts 

SAVOURY
Affogato, Downsview Dairy Madagascan
vanilla ice cream, Lindfield espresso - 7.25

Liqueur coffee - 7.5
Baileys  |  Amaretto  |  Whiskey  |  Cognac

Espresso Martini - 12.50
Spiced Baileys Espresso Martini - 12.50

COFFEE

For allergens please speak to a member of staff
Service is discretional, but a recommended 12.5% will be added to your bill

Something to finish ............

DESSERT
WINE

Barros Late Bottled Vintage port - 4.5
Barros 10 year old Tawny port - 5.5

Somerset Pomona - 6.25

Armagnac - 6.5  |  Calvados - 6.75 
St Remy XO Brandy- 6.75

Chateau de Beaulon 7yr VSOP Cognac - 6.95
Chateau Montifaud Napoleon Cognac - 8.5

Passito di Pantelleria - 8.5  |  Sauternes - 9  
Black Muscat - 8  |  Noble Riesling - 8.75

Nivole Moscato D’Asti - 8

FORTIFIED

SOMETHING
STRONGER


