
Desserts 

 

Key Lime Pie, Crushed Sugared Raspberries, Toasted Almonds 

 

Gascon mess - Prunes in a Spiced Syrup, Meringue,  

Vanilla Cream, Armagnac Candied Orange Pieces 

 

Espresso Hazelnut Dacquoise,  

Coffee Butter Cream, Dark Chocolate Sauce 

 

Chocolate Ginger Crème Brulée, Stem Ginger Shortbread 

  

Squidgy Belgian Milk Choc Chip Brown Butter Brownie,  

Homemade Vanilla Ice Cream, Butterscotch Sauce 

 

Lemon Rosemary Olive Oil cake, Chantilly cream, Peanut biscuit 

 

White Chocolate and Strawberry Velvet Torte 

 

Frangipane Tart, Poached Pear, Maraschino & Black Cherries. 
 

All desserts £6.95 each 
 

Plateau de Fromage £7.95 

Cheeseboard 
 

Café Gourmand £4.50 

Coffee or Tea & 4 Homemade Chocolates  
 

 

 

Bon Appetit 
 


