
Postres. Desserts
Helados y sorbetes 3.5
Ice cream: Vanilla, chocolate, sticky toffe, pecan & butterscotch, orange & mascarpone, very cherry
Sorbet: Mango, grapefruit & vodka, Campari & clementine, lemon

Quesadilla. Cantabrian baked cheesecake with a choice of strawberry or honey 6.5
Tarta de Santiago. Almond and citrus cake with orange & mascarpone ice cream 6.5
Crema catalana. Spanish creme brulee with raspberries and shortbread 6.5
Churros con chocolate. The traditional Spanish churros with chocolate dip 6.5
Pan de Calatrava. Spanish brioche flan with caramel, orange and vanilla ice cream 6.5
Tarta de tres chocolates. Three chocolate tart with sticky toffee ice cream 6.5
Eton mess. Homemade strawberry meringe with strawberries and cream 6.5
Raspberry and vanilla Sundae 6.5
Vanilla ice cream and rasperries topped with raspberry sauce, white chocolate and honeycomb

Brioche Bread & Butter pudding 6.5
With dates, marzipan, almonds & cinnamon. Served with pecan & butterscotch ice cream

Affogato. Vanilla ice cream, espresso, hazelnut liquor and biscotti 6.5
Tabla de quesos con membrillo. Spanish cheese board with quince jelly 9

Vegan Gluten free Dairy free
We can’t guarantee that all dishes are 100% free of traces of flour. 

Please ask a member of staff for other allergens.


