
Please ask your  waiter  to  summon the restaurant  manager  i f  you have any specia l  d ietary requirements ,
inc luding any a l lergies .  We provide ingredient  and a l lergen information on our  restaurant  premises and on

our  website .
We have made a  best-fa i th  at tempt to  inform customers of  possib le  a l lergens in  our  d ishes .  However,  th is

information should NOT be considered as any form of  guarantee ,  and customers MUST assess their  own
level  of  r isk  based on their  personal  c i rcumstances before consuming food on our  premises .

Whi lst  we use our  best  ef for ts  to  reduce the r isk  of  cross- contaminat ion in  our  k i tchen ,  we CANNOT
guarantee that  any of  our  d ishes are free from al lergens .  We CANNOT accept  any l iabi l i ty  in  th is  respect .

We do use nuts ,  eggs ,  shel l f ish ,  mi lk ,  and g luten- contain ing products ,  and i t  is  impossible  to  fu l ly  guarantee
the separat ion of  these i tems in  storage ,  preparat ion ,  or  cooking .

VANILLA & TOFFEE HONEY POT ICE CREAM 

ITALIAN CHOCOLATE FONDANTS

GLUTEN-FREE STICKY TOFFEE PUDDING

£6

£6

£7

Toffee sauce & sugar  n ibs ,  served with ice cream.

Gooey centre ,  served with ice cream.

Date & toffee sponge ,  served with ice cream.

WHITE CHOCOLATE & PASSION FRUIT CHEESECAKE

VEGAN CHOCOLATE ORANGE DESSERT

ICE CREAM SELECTION

£8

£6

£6

Passion fru i t  g laze ,  served with ice cream

Chocolate b iscuit  base ,  served with vegan ice cream.

Pistachio •  Vani l la  •  Chocolate

BAKLAVA £8
Pistachio f i lo  pastry served with ice cream.


