
Please let us know of any allergies when ordering - Most of our dishes can be amended to
suit any allergies/ dietary requirements 

While we try to highlight all potential allergies, we cannot 100% guarantee there is no traces in the
ingredients we use

Desserts

thin layers of caramelised puff pastry filled with
custard  and rhubarb, served with a rhubarb puree  

 Rhubard & Custard Mille-Feuille  

dense, rich chocolate cake with ground almonds, topped
with chocolate ganache & served with crème fraiche

(gluten free)

Italian Chocolate Torte

velvety custard topped with caramel, served with a
lavender shortbread

Creme Caramel 

oat base tart, filled with orange curd, served with
whipped coconut cream - contains nuts 

(vegan, gluten free) 

Tart a l’orange

£7 each

layered filo pastry filled with mixed nuts and sweet
syrup, served with Madagascan Vanilla Ice-cream

Traditional Baklava

Salted Caramel| Chocolate | Pistachio | Banana |
Vanilla | Coffee | Raspberry

Noel’s Artisan Gelato & SORBET

£3 1  scoop - £5 2 scoop - £7 3 scoop


