
DESSERTS MENU
MC116858



DESSERTS 

(n) denotes dishes which contain nuts or traces of nuts.
(v) denotes dishes which are suitable for vegetarians.

Due to the presence of nuts in our restaurant, there is a small possibility that traces of nuts 
may be found in any of our dishes. All prices are inclusive of VAT. 

For details of allergens please speak to a member of our team. There is a discretionary 10% 
service charge for parties of 8 or more people.
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Coffee 
Espresso Single 

Espresso Double 

Americano 

Cappuccino  

Latte 

Mocha  

Hot Chocolate  

English Breakfast Tea 

Twinning’s Selection 
Ask for available flavours

Liqueur Coffee 
Irish   5.95 

French  5.95 

Calypso   5.95 

Baileys  5.95  

Liqueur 
Disaronno Amaretto 4.35 
Italy 28%

Limoncello del Lago, 3.00 
Italy 28%

Antica Classic Sambuca, 3.00 

Italy 38%

Baileys Irish Cream, 3.95

Sparkling
Galanti Prosecco Extra Dry 
200ml 10.95
Fine, persistent, soft fizz surrounds a fruit 
spectrum of apple, pear and a hint of 
peach 

Brandy 
Courvoisier VS ***, 5.35

Hennessey VS ***,  5.95
France 40%

Vecchia Romagna, 5.95 
Italy 38%

Remy Martin VSOP Mature  5.95 
Cask Finish, France 40% 

Whisky 
Jack Daniel’s Tennessee         
Sour Mash old No.7, USA 40%

Bell’s, Scotland 40%     3.95

Jameson, Ireland 40%   3.95

Glenfiddich 12 YO Special 
Reserve   4.95
Scotland 40% 

Glenmorangie The Original 
Scotland 40% 
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Tiramisu (v)  7.95
Sponge fingers, mascarpone, marsala and amaretto (contains small % of alcohol).

Honeycomb Cheesecake (v)  7.95
Homemade honeycomb cheesecake served with raspberry coulis and honeycombe sauce.

Pistachio Semifreddo (n) (v)  8.50 
A classic Italian dessert, pistachio cream whipped until half frozen served with chocolate shavings 
and pistachio crumb. 

Dropped Pavlova  (v)   7.95
Crushed meringue with forest fruits, whipped cream, mango, raspberry coulis. 

Ice Cream  6.95
Two scoops of our locally fresh made ice-cream by Yarde Farm.

Sorbet Options:
Ask for Flavours

Gelato Options:
Ask for Flavours

Affogato Cafe (n)  7.45
Amaretto, espresso and vanilla ice cream (contains an italian liquor 28vl).

Fromage (n)  11.45
Artisan made cheese selection of brie, gorgonzola and percorino with biscuits, walnuts,
and fig chutney.


