Indulge in the finest Coffee
Our house coffee is roasted across the field by
Paul Meikle-Janney of Dark Woods Coffee.
An ethical blend of Arabica from Brazil,
Bibi from India and Kilenso Mokonisa from
Ethiopia resulting in a smooth,
nutty caramel flavour.
Cappuccino 2.70
The classic espresso topped with
milk & dense creamy foam
Latte 2.60
Rich espresso topped with textured
steamed milk
Americano 2.60
Espresso with hot water for a
longer black coffee
Espresso 2.60
Served as a double
Espresso Macchiato 2.70
A shot of espresso ‘marked’ with just a
spot of textured milk foam
Special Liqueur Coffee 5.50
Irish, French, Calypso & Italian
Mocha 2.70
A shot of espresso to give your
hot chocolate a little ‘kick’
Espresso Martini 7.50
Grey Goose vodka, Kahlua Coffee Liqueur &
Dark Woods Espresso Sophisticated, stylish,
classy, delicious, unforgettable, go-to Martini.
cafe gourmand 8
Selection of treats & Dark Woods Espresso
teas 2.20
English breakfast
Peppermint
Earl grey

dessert wines from around
the world
Accompany your dessert with a glass of
nectar of the gods. Each of these wine is
a truly experiential treat.
Tasting Glass 50ml 3.50
Larger glass 100ml 6.50
Elysium Black Muscat
Black in colour, with a rose-like aroma,
very intense on the palate and
full of fantastic rich velvety fruit.
A show stopper with chocolate
Essensia orange muscat
Orange blossom and apricots.
The palate is rich and sweet,
with vibrant peachy and orangey fruit
Rutherglen Muscat
Bright amber gold with copper tints.
Fresh raisin fruit backed by subtle oak characters.
Sauternes
Ftone-fruit aromas with hints of
coconut and citrus peel. Great with cheese
and traditional desserts
Pedro Ximénez
Dark mahogany with a green-amber rim, a
concentrated nose of raisins, dates, coffee,
chocolate and spices with hints of
mint that gives it a fresh profile
N0 2 Victoria D.O. MALAGA
Freshly peeled apple, orange peel & bee pollen.
Award winning Spanish wine

dessert wine tasting flight 11.50
A tasting glass of four dessert wines

after dinner cocktails
lemon cheesecake 7.00
Includes frangelico, limoncello, cream
and a touch of cinnamon
After eighteen 7.00
An old favourite sweet, tranformed
into a grown up treat
jam roly poly 7.00
Classic french martini, taste it to see
exactly why we named it so
Espresso Martini 7.50
Grey Goose vodka, Kahlua Coffee Liqueur &
Dark Woods Espresso Sophisticated, stylish,
classy, delicious, unforgettable, go-to Martini.
Ports
Ruby Nieport 4.00
Tawny port 4.00
late bottle vintage port 6.00
vintage port 94 8.50
port wine tasting flight 11.50
A tasting glass of four ports
whiskey & Whisky
Jameson 3.00
glenlivet reserve 4.80
glenfiddich 12yrs 4.00
Glenmorangie 4.10
laphroaig 10yrs 4.20
oban 14yrs 4.60
macallan gold 4.50
cognac & armagnacs
Served in a warmed balloon
hennessy fine 3.50
remy martin vsop 4.50
martell xo 9.00
martell cordon bleu 12.00
chat de laubade xo 7.00

Desserts
AfteR dInneR dRInKs
Coffees & teAs
Desserts
Sticky toffee pudding
French caramel sauce & ice cream
£7
chocolate truffle torte
Pistachio, raspberry, honeycomb & ice cream
£9
cafe gourmand
Selection of mini sweet treats & espresso
£8
Blueberry cheesecake
White chocolate & berry fruits
£9
Selection of ice cream
Vanilla, Chocolate & Strawberry
£7
European cheese board
Biscuits & quince jelly
£10

