Chocolate Trilogy

Dark, white and milk chocolate creams layered with liguenr soaked sponge, decorated with white chocolate glaze and chocolate swirls

Chocolate Junkyard

Chocolate pastry case filled with base of Belgian chocolate ganache and chocolate mousse, decorated with chocolate sweets and shavings

Cherry Kirsch Torte

Chocolate sponge with fresh cream Kirsch mousse marbled with black chervies, topped with Belgian chocolate ganache and shavings

Fruits of the Forest Cheesecake
Biscuit base topped with a fresh cream cheesecake mousse, topped with selected fruit and glazed

Banoffee Pie
Homemade banoffee pie

Profiteroles
Delicions choux pastries, filled with Chantilly cream and covered with chocolate cream

Tiramisu
Our own homemade version of this traditional Italian dessert, made with sponge, cream and coffee liguenr

Dolce di Giorno
Ask a member of staff for today’s special

All the above desserts £3.25






