DESSERTS MENU

Baklava 4.50
A Greek favourite. Layers of filo pastry filled with chopped
nuts and sweetened. Held together with syrup and honey,
served with rose water chantilly cream.

Crema Catalana 4.50
A Spanish take on a crème brûlée. This crema catalana is
creamy with a hint of orange zest and a burnt sugar crust

Tarta de Santiago 4.50
A classic Spanish dessert, this handmade almond cake is made
with cow’s milk and top-quality flour to give this pastry its
unique texture and creaminess. Served with cream

Chocolate & Churros 4.50
A piped Spanish doughnut served with a rich indulgent
chocolate sauce

Vanilla Ice Cream 4.00
3 scoops of Lovington’s vanilla ice cream. A creamy and
delicious dairy ice cream

Fresh Fruit Sorbet 4.00
Sun ripened mango, refreshing lemon and an intense
raspberry sorbet

Affogato 4.50
Affogato meaning “drowned”. This simple yet delicious
Italian dessert of vanilla ice cream and rich roasted espresso

Cheeky Affogato 6.50
The perfect sweet treat after dinner. Two scoops of vanilla
ice cream topped with a double shot of your favourite after
dinner liqueur and espresso on the side

AFTER DINNER
CO C K TA I L S
Espresso Martini
A stylish and sophisticated after dinner drink.
Freshly brewed espresso, coffee liqueur,
Smirnoff vodka and a simple sugar syrup to
finish
7.50

Baileys Flat White Martini
A rich and smooth cocktail with Baileys,
espresso and milk, a terrific after-dinner
tipple
7.00

Sueño de Helado
A delicious milkshake of Licor 43, Baileys
and milk. Tastes just like vanilla ice cream!
7.50

Te Amo
Skip dessert and indulge... Bacardi,
Disaronno, Baileys and cream are shaken
together and garnished with chocolate
sprinkles
7.50

Liqueur Coffee
An all-time classic. Layers of rich roasted
coffee and your choice of liqueur, with
cream floated on top
6.50

HOT DRINKS
Espresso

Sng 1.70 / Dbl 2.10

Americano

2.10

Latte

2.30

Cappuccino

2.30

Floater Coffee

3.20

Hot Chocolate

2.30

Mocha

2.40

Breakfast Tea

1.90

