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Lemon tart with raspberry

sorbet and fresh berries

Apple & pear cinnamon

crumble with vanilla ice cream

Chocolate fondant with

vanilla ice cream and toasted 

hazlenuts (allow 15 mins prep)

Salted caramel cheesecake

with toffee apples

Warm chocolate brownie

with vanilla ice cream, 

raspberry coulis & honeycomb 

crumbs

Carrot and walnut cake

with cream frosting served

with cream

Oreo sundae Chocolate &

vanilla ice cream, oreos, 

caramel sauce topped with 

cream

Chocolate sundae

Chocolate ice cream, toffee and 

chocolate sauce, warm chocolate 

brownies, topped with cream

HOT WAFFLE with vanilla ice cream 

and chocolate sauce
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Eggs

Gluten

Lactose

Nuts

Soya

Peanuts

Sulphate  		

Sesame

Celery		

Lupin

Mustard

Fish

Crustaceans   

Molluscs 		

      Vegetarian

      Vegan
ALLERGENS:

DESSERTS menu

9,00€

8,50€

10,00€

8,50€

8,00€

7,50€

9,00€

9,00€

9,00€

Brandy, Pacheran, Baileys, 

Tía María etc. 

digestif

8,00€

3,00€

2,50€

3,50€

3,50€

3,50€

4,00€

4,50€

3,50€

4,50€

4,50€

4,50€

4,50€

4,50€

3,50€

+0,50€

4,00€

NORMAL/LARGE

WHITE COFFEE

LAYERED LATTE

ESPRESSO OR AMERICANO

CAPPUCINO

MOCHA		

HOT CHOCOLATE

with cream or foam

with marshmallows

ICED LATTE

MATCHA LATTE

ICED CAFE CON LECHE

Oat / Lactose-free / Soy milk 

TEA: Breakfast, Mint, 

Camomile,Green, Earl Grey

coffee

All our desserts are 

homemade


