
D e s s e r t s  &  D r i n k s

D e s s e r t s

Creme Brulee 5.00
A s i a n  I n f u s e d  w i t h  P i n e a p p l e ,  
C o c o n u t ,  R o s e  W a t e r

Banana Fritters 5.00
C h o i c e  o f  V a n i l l a  o r  C o c o n u t  I c e a  
C r e a m ,  M a l i b u  C a r a m e l  S a u c e

Brownie Sundae 5.00
C h o i c e  o f  V a n i l l a  o r  N u t e l l a  G e l a t o ,
S p i c y  C h o c o l a t e  S a u c e

Carrot Cake 5.00

Mini Cones of Sorbet 4.00
L y c h e e ,  M a n g o  &  S t r a w b e r r y

B u b b l e s

Champagne-O-Rama 9.00

Raspberry Vodka & sparkling wine with a grenadine

sugar rimmed glass             

Sloe Motion 9.00
Plymouth Sloe Gin & sparkling wine with a red licorice wheel

Bubbly Orange 9.00
Vodka Clementine, fresh orange juice, simple syrup, 
splash of sparkling wine

Prosecco Rosé NV, Lamberti, Veneto, Italy 10.00

Charles De Fere Reserve, Blanc de Blancs, 8.00
Loire, France

S w e e t  M a r t i n i s

Later Gater 10.00
Svedka Vanilla, Malibu, pineapple juice, splash of Chambord, 
jager floater

Red Apple 10.00
Svedka Vodka, Apple Pucker, splash of fresh lime, 
cranberry juice

Sour Puss 10.00
Svedka Vodka, St. Germain Elderflower liqueur, 
sparkling wine, lemons & sour nerds

Chocolate 10.00
Svedka Vanilla, Godiva White & Dark, Cream de Coco, 
splash of cream

C o r d i a l s

B&B, Grand Marnier 9.00

Bailey’s 8.00

Godiva 9.00

Kahlua 8.00

Frangelico 8.00

Drambuie 9.00

Sambuca 8.00

Amaretto DiSaronno 8.00

S i n g l e  M a l t  S c o t c h

Glenlivet 12 Yr 10.00

Oban 14 Yr 12.00

Macallan 12 Yr 13.00

Macallan 18 Yr 19.00


