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Cocktails that will make you question if you should be sipping or chewing!

DESSERT COCKTAILS

DESSERT WINES

COGNAC

LIQUEURS

Rhubarb & Custard a Mix of Absolute Vodka & Licor 43 with 
Liverpool Based William Fox Rhubarb & Vanilla Syrup, an Egg 
White & Lemon Juice Garnished with Candied Rhubarb.

Apple Crumble Made with Local Three Wrens Apple Crumble Gin 
Blended with Liverpool Based William Fox Vanilla Syrup & Fresh Apple 
Juice with a Thick Fluffy Head Topped with a Lotus Biscoff Crumble.

Tiramisu with Hennessy V.S. Mixed Perfectly with Kailua, Baileys  
& Cream with Liverpool Based William Fox Chocolate Syrup & 
FInished with a Dusting of Coco Powder.

Lustau East India Solera Sherry

Seven Tails Spiced

Silco ST Ives British Limecello

Lakeview Cellars Vidal Icewine 2019

Hennessy V.S.

Liqueur Coffee
Baileys, Disarronno, Jamesons, Hennesy

Hennessy V.S.

Kopke 10 YO Tawny Port

Seven Tails XO

Seven Tails XO
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Baileys Cheesecake on a Crumbly Oat Biscuit Base, Finished with a 
Dusting of Cocoa Powder

Whipped Peanut Butter Cheesecake on a Crumbly Oat Biscuit Base 
Topped with a Dark Chocolate Ganache & Salted Caramel Popcorn

White Chocolate Cheesecake with a Crumbly Oat Biscuit Base 
Topped with a Raspberry Coulis

Sweet Lemon Cream Posset with a Raspberry Coulis Topped with 
Italian Meringue & Finished with Frozen Dried Raspberry Dust

Rich Custard Creme Brûlée with Caramelised Sugar Top with a  
Frozen Chocolate & Hazelnut Wafer on the Side

Vegan Brownies Served Warm with Vegan Vanilla Cheshire Farm Ice Cream Only

Classic Brownie 

Vegan Classic Brownie 

Terry’s Chocolate Orange    

Ultimate Biscoff   

Vegan Ultimate Biscoff   

Vegan Oreo Brownie      
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Warm, Gooey Brownies Topped with Vanilla Cheshire 
Farm Ice Cream & a Jug of Hot Milk Chocolate sauce 

Option  
available




