THE GREYHOUND

e
DESSERTS MENU \{

Warm Bakewell Tart 7
Caramelised Apples, Vanilla Bean Ice Cream

Sticky Toffee Pudding 7
Butterscotch Sauce, Vanilla Bean Ice Cream

Apple & Peach Crumble 7
Vanilla Custard & Ice Cream

Warm Chocolate Brownie 7
Mint & Choc Chips Ice Cream

Biscoff Doughnuts 7
Vanilla Ice Cream, Cinnamon Sugar

Char Grilled Pineapple 7 vg
Rum Soaked Sultana Syrup, Coconut Ice Cream

TO SHARE

GO BIGGER! Trio of Doughnuts to share 15

Caramel, Chocolate & Hazelnut Biscoff filled Doughnuts
Served with Vanilla Bean Ice Cream

CHEESE COURSE

The Greyhound Cheese Slate 12
Served with House Chutney, Seasonal Fruits & Lavosh Crackers

(V) vegetarian (VG) vegan (GF) gluten free

For allergy & intolerance information, please ask your server before ordering.
We cannot guarantee the total absence of allergens in our food
An optional 12% service charge will be added to the bill



TEA, COFFEE & DIGESTIFS,
AFTER DINNER COCKTAILS

TEA
St Clements Lemon, Queen of Green Peppermint,
Sweet Camomile, English Breakfast. Earl of Grey

COFFEE
*alternative milk available
Americano 3
Latte 3.15
Cappuccino 3.15
Flat White 3.2
Espresso 2.55
Double Espresso 2.95
Macchiato 2.6
Hot Chocolate 3.4
Mocha 3.4

ESPRESSO MARTINI 8.5
Vodka, Kahlua & a Shot of Espresso

LIQUEUR COFFEE 8

Double Shot of Espresso with your Preferred Liqueur
Bailey’s / Irish (Irish Whiskey) / French (Brandy) /
Calypso (Tia Maria) / Caribbean (Rum)

AFFOGATO 5
Scoop of Vanilla Ice Cream, Espresso Shot

AFFOGATO WITH AMARETO 8
Scoop of Vanilla Ice Cream, Espresso Shot & Disaronno
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