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COFFEE
Irish Coffee 6.5

Jamesons, cream float

Baileys Latte 6.5

Espresso, Baileys, textured milk

Spiced Rum Mocha 6.5

Espresso, chocolate, Sailor Jerrys, textured milk

Orange Hot Chocolate 6.5

Orange liqueur, chocolate, textured milk

LIQUID DESSERTS

Classic Espresso Martini 10.8
Vodka, coffee liqueur, fresh espresso

Gonzalez Byass Nectar 7
PX Sherry

Cockburns 6
10yr Ruby

\/ ' Vegetarian VE' Vegan GF Gluten Free
DF Dairy Free 'FA Gluten Free available (please ask)

VEA Vegan available (please ask) N Contains Nuts
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Ashby-de-la-Zouch

DESSERTS

Cookies & Cream Crépe-Layered

Cheesecake v 95
Billionaire’s sauce pour

Warm Chocolate Fondant v GF 85
Kirsch cherry compote & vanilla Chantilly cream,
brandy snap biscuit

Créme Brilée Tart v 9
Raspberry sorbet

Seasonal Fruit Crumble (v vea 8
Warm vanilla custard

Peach & Strawberry

Meringue Sundae v GF 9

Peach & mascarpone ice cream, peach liqueur
strawberry compote, strawberry meringue Kisses,
vanilla cream

Café Affogato ‘v GF vea 5

Double espresso, vanilla ice cream
Add a liqueur for £2.50
Baileys /Amaretto / Kahlua

Signature Affogato 8

Bourbon, honey, espresso, honeycomb ice cream

Itis important that you notify us of any allergies or intolerances.
All weights are approximate prior to cooking, and all dishes are prepped in an
environment that is not free from nuts, seeds, lactose or other allergens.

A 10% discretionary service charge is added to tables of six or more.
100% of all our gratuities are distributed amongst all the staff.



