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F A M I L Y  O W N E D
S I N C E  2 0 0 4



Chocolate Fondant   7.45 
Melt in the middle chocolate cake  

with chocolate chilli ice cream 

Pineapple & Coconut Moelleux  7.45

A moist sponge with chunks of pineapple and  
grated coconut with black sesame ice cream

 

Clementine Tart  7.45

With a chocolate pastry base served  
with vanilla ice cream

 

Mango Sticky Rice  7.45 
Succulent mango served with a sweet sticky rice

 

Coconut Milk Pudding  7.45

A creamy, rich, coconut milk pudding. Served  
with sweet coconut milk and toasted coconut

 

Chocolate Bombe  7.45

Dark chocolate sphere, filled with a chocolate  
mousse, peanuts and hot caramel sauce

 

Affogato (from  6.75)
Choose from one of our after-dinner liqueurs  
with a scoop of artisan vanilla ice cream with  

a fresh shot of espresso
 

Ice Cream & Sorbet  5.95

Please ask your server for today’s choices

w i t h  a  c o n t e m p o r a r y  T h a i  t w i s t
D E S S E R T S

D E S S E R T  C O C K T A I L S

Bounty Chocolate Flip  9.45

Bounty Coconut Rum, El Dorado,  
Crème De Cacao, Coco Lopez & egg white 

Pink Lemon Pie  9.45

Plymouth Gin, Grenadine, Lemon, Cream, 
 Egg White & Toasted Marshmallow

Espresso Martini  9.45

Absolut Blue, Kahlua, Espresso & Vanilla Sugar

Banoffee Martini  9.45

Absolut Vanilia, Crème De Bananes,  
Cream, Nutmeg & Maple Syrup 

A F T E R  D I N N E R 
D R I N K S

A F T E R  D I N N E R  –  W I N E  ( 5 0 M L )

All of our after-dinner liqueurs taste great as a 
liqueur coffee or over a scoop of artisan vanilla ice 
cream with a fresh shot of espresso. Supplement 

£2 to make into a liqueur coffee, for ice cream and 
espresso (affogato style) add £2.50

Akashi Tai, Plum Sake 
Japan  4.75

Graham’s LBV Port 
Portugal  3.65 

 
Nederburg, Late Harvest 

South Africa  4.25 

Béres Tokaji Aszú 5 Puttonyos 
Hungary  5.85 

Santa Teresa  
Rhum Orange

4.65 
 

Cherry 
Heering 

4.25

Amarula 
Cream 

4.25

Mozart White 
Chocolate  

4.25

Mr. Black Cold 
Brew Coffee 

4.55 

Bounty 
Coconut Rum 

4.25

A F T E R  D I N N E R  -  L I Q U E U R

Chamomile Flowers
A Chamomile flower herbal infusion. 

Earl Grey
The embodiment of the finest English tea. 

English Breakfast
A marvellously dark infusion with a malty spiciness.

Green (Chun Mee)
A tangy aroma accompanied by a slight sweetness.

Green Tea with Jasmin Blossom 
A perfume - like bouquet and a delicate, flowering taste. 

Mint Madness
A real thirst-quencher with no fruity notes but a delicious 

and vitalizing “minty” taste.

All our coffees can be made using Oatly Oat Milk 
which is 100% Vegan friendly (50p charge)

Espresso  2.45

Double Espresso  2.95

Americano  2.95

Cappuccino  2.95

Latte  2.95

Hot Chocolate  2.95

Thai Butterfly Pea Flower  3.95

Beetroot & Coco 3.65

Turmeric Superblend   3.65

Matcha Green Tea  3.95

C O F F E E

S I G N A T U R E  L A T T E S

L O O S E  L E A F  T E A   3.25
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The End
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