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DESSERTS MENU



The first dish I ever cooked was a dessert when I was 4 ½ years old and before I became a 
chef I was a baker. All these recipes are inspired by my childhood.

JEREZ Y DIGESTIVOS
SHERRY AND AFTER DINNER

POSTRES
DESSERTS

CAFÉ Y TÉ
COFFEES & TEAS

*A discretionary 10% service charge, which is distributed amongst the team, will be added to your bill. If you have 
any allergies, intolerances or other dietary requirements, please let us know. Allergen information available on 
request. (v) = vegetarian; (gf) = gluten free. VAT included in the prices. Sorry we cannot bring the sun!

CHURROS CON CHOCOLATE (v)                                                                                                                 £4.50
Spanish crispy doughnuts tossed in cinnamon sugar and served with hot dipping 
chocolate.
ARROZ CON LECHE (v)                                                                                                                                         £3.95
Creamy rice pudding topped with caramelised cinnamon krispies.

PASTEL DE CHOCOLATE Y TURRÓN (v)                                                                                             £4.75
Chocolate and walnuts brownie served warm with poached red berries and Spanish 
almond nougat.
QUESO MANCHEGO Y MEMBRILLO (v)                                                                                               £5.75
Castillian ewe’s milk cheese served with quince jelly.

DELGADO ZULETA FINO Cádiz 75ml                                                                                                        £3.50
PÉREZ BARQUERO COSECHA PEDRO XIMÉNEZ Montilla-Moriles 75ml                £5.95
LICOR DE AVELLANA hazelnut liqueur 50ml                                                                                      £4.50
LICOR DE CAFÉ coffee liqueur from Galicia 50ml                                                                               £4.50
LICOR DE HIERBAS aromatic blended herbs liqueur 50ml                                                           £4.50
BRANDY VETERANO made the same way since the 18th century 50ml                                 £6.50

BARRAQUITO CANARIO Speciality of Tenerife: layers of condensed milk, licor 43, and 
espresso topped with foamed milk, cinnamon and lemon peel (contains alcohol)                   £3.95
CAFÉ BOMBÓN espresso coffee layered upon condensed milk                                                       £2.25
CAFÉ CON LECHE latte                                                                                                                                        £2.50
CAFÉ CORTADO espresso coffee with steamed milk                                                                            £2.25
CAFÉ LECHE Y LECHE bombón coffee with steamed milk                                                            £2.50
CAFÉ SOLO espresso                                                                                                                                                  £1.95
CAFÉ AMERICANO with or without milk                                                                                                   £1.95
CARAJILLO espresso with a shot of brandy (25ml) and flambèed lemon zest                       £3.95


