DESSERT MENU

PEANUT
“SNICKERS” PEANUT BUTTER PARFAIT | 7

With Homemade Belgian Chocolate Ice-Cream |
Caramel | Homemade Honey Comb.

APPLE
MADGE’S APPLE CRUMBLE |7

With Custard & Homemade Vanilla Ice Cream

FRUIT
PAVLOVA |7

With Seasonal Fruit

FRESH FRUIT SALAED | 7
Vanilla Ice-Cream or Cream

TOFFEE
STICKY TOFFEE PUDDING | 7

With Butterscotch Sauce & Homemade Ice Cream

CHOCOLATE (GLUTEN FREE)
WARM BELGIAN CHOCOLATE BROWNIE | 7

With Homemade Vanilla Ice-Cream

RASPBERRY
RASPBERRY BAKED ALASKA |7

Served frozen with Italian Meringue

CLASSIC CREME BRULEE
Served with Homemade Shortbread Biscuit | 7
Ask your server for todays flavour

ICE CREAM
TRIO OF HOME-MADE ICE CREAM | 7

Ask the Waitress/Waiter for todays flavours
All our desserts are home-made inhouse.

TEA & COFFEE

REGULAR TEA 2.75
HERBAL TEAS 2.95
Earl Grey | Green tea | Decaffeinated Tea | Peppermint | Camomile
'NESPRESSO.

AMERICANO | Decaffeinated 2.95
CAPPUCCINO 3.25
ESPRESSO 2.95
WHITE COFFEE 2.95
CAFE LATTE 3.25
MOCHA 3.25
SHORT MACCHITO 2.95

AFFOGATO | Scoop Of Vanilla Ice Cream 4.5
Add a shot of Baileys, Tia Maria or Brandy 3

ALCOHOL COFFEE |75
Irish Coffee | Baileys Coffee | Calypso Coffee
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