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FLOWER GARDEN

A collection of indulgent desserts, made for two.

Mango and sweet sticky rice with a traditional Thai dripping sauce and coconut ice cream, velvety chocolate and
praline mousse with a dacquoise biscuit base served with raspberry sorbet and a selection of fresh summer berries.

£10 PER PERSON
(Minimum two people)

MANGO STICKY RICE O
Thai classic. Succulent mango served with
a sweet sticky rice.

FRANGIPANE TART

Whole raspberries in a soft frangipane, baked in
a sweet vegan pastry case and topped with
flaked almonds, served with a raspberry sorbet.

CHOCOLATE BROWNIE
Deliciously rich soft centred brownie made with
dark chocolate. Served with vanilla ice cream.

COCONUT CREME BRULEE
Classic set coconut and vanilla custard with
a caramelised sugar crust and raspberries.

ICE CREAM O
Chocolate | Madagascan Vanilla
Salted Caramel | Coconut Milk

8.5

9.5

7.5

7 for 3 scoops

BANANA FRITTERS

A staple favourite and a must try, our authentic
deep fried banana fritters served warm

with a fresh coconut ice cream.

OREO CHEESECAKE

Indulgent yet light, crunchy pieces of Oreo biscuits
combined with our sweet cream cheesecake mix
on a biscuit base, served with raspberry coulis.

CHOCOLATE FONDANT
Melt in the middle fondant from the Loire Valley.
Served with vanilla ice cream.

TART AU CITROEN

A zesty, light and refreshing end fo your meal,
a delicious lemon tart encased in a sweet
pastry case, served with raspberry coulis.

SORBET O

Mango | Lemon | Raspberry

6

Any hot drink served with your choice of mini

Carrot Cake

Coffee and Walnut Cake

Chocolate Brownie

Add syrup to your coffee for 50p — ask your server for today’s flavours

RONGNANG

Black Cow Vodka | Shanky’s Whip
Mozart White Chocolate Liqueur
Popcorn Syrup | Cream

BLACK FOREST ESPRESSO MARTINI
Piston Forét Noire Gin | Fresh Espresso
Tequila Black Chocolate Liqueur

Cherry & Vanilla Syrup

O Suitable for vegetarians |

kcal a day. All dishes are prepared in a kitchen where allergens are present, therefore we cannot

11.256

11.25

Vegan option available, ask for details |

RHUBARB CRUMBLE MARTINI

Slingsby Rhubarb Gin | Shanky’s Whip
Cherry & Vanilla Syrup | Milk & Double Cream
Biscoff Crumb

EVERGREEN

Tia Maria Matcha Cream liqueur | Absolut Vanilla
Vodka | Frangelico | Matcha Green Tea &
Demerara Syrup | Oat Milk | Foamer

Adults need around 2000

guarantee that any dish is completely free from allergens due to the risk of cross contamination. Detailed El’

allergen information is available. If you have a food allergy, intolerance or sensifivity please ensure you
inform your server before placing your order. An optional service charge will be added to your bill.

8.5

7 for 3 scoops

11.256

11.25



PLUM SAKE, AKASHI TAI 7.5
Hyogo, Japan

LBV 2016 PORT, DOW'’S 8 50
Douro Valley, Portugal

NOBLE LATE HARVEST, 9 32
NEDERBURG

Western Cape, South Africa

TEQUILA BLACK CHOCOLATE LIQUEUR 7
TIA MARIA 7.5
TIA MARIA MATCHA CREAM 7.5
BAILEYS 7.5

PEDRO XIMENEZ
Spain

TOKAJI ASZU,
BERES 5 PUTTONYOS
Tokaj, Hungary

AMARETTO DISARONNO
SHANKY’S WHIP
MOZART WHITE CHOCOLATE

GRAND MARNIER

Served at 50ml (25ml available upon request)

ESPRESSO 2.75
DOUBLE ESPRESSO 3.25
AMERICANO 3.25

CAPPUCCINO
LATTE
HOT CHOCOLATE

CHAMOMILE FLOWERS

A Chamomile flower herbal infusion

GREEN (CHUN MEE)

Add syrups for 50p — ask your server for today’s flavours

3.25 EARL GREY

The embodiment of the finest English tea

3.25 ENGLISH BREAKFAST

A fangy aroma accompanied by
a slight sweetness

GREEN TEA WITH JASMINE BLOSSOM 3.25
A perfume - like bouquet and a delicate,
flowering taste

A marvellously dark infusion
with a malty spiciness

MINT MADNESS
A real thirst-quencher with no fruity notes
but a delicious and vitalizing minty taste

THAI ICED TEA OR ICED GREEN TEA 8
Crafted with love and sweetened condensed milk, served with whipped cream.
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