
www.wearevegivores.com

DESSERT MENU

ng - no ingredients containing gluten  |  ngo - option to have no ingredients containing gluten  |  sc - served cold 

Ice-creams & Sorbets (ng, sc) 
Ask your server for our current flavours available 

7

Make it jazzy! 
add toppings to your ice cream  

bbiscoff, apple caramel, chocolate 
chips, amaretto, salted crushed peanuts

£1 for 1/ £1.50 for 2 

AFTER DINNER DRINKS RECOMMENDATIONS

Peanut Truffles (ng, sc)  
The return of an old favourite - homemade 

peanut butter truffles coated in chocolate and 
roasted salted peanuts 

1 truffle for 2.5 or  
3 truffles for 7

Beet Like Chocolate (sc, ngo) 
Rich Belgian chocolate beetroot brownie pieces 

layered with vanilla cheesecake-style cream 

8.5

Sticky Toffee Apple Pudding 
Warm and gooey sticky toffee pudding made  

with spiced apples and dates, served with cream 
on the side (swap out the cream for salted 

caramel ice-cream +£1.00) 

9

Biscoffle / Superscoffle (share size!) 
Our all time most popular dessert!  

Warm homemade buttermilk waffle  
served with vanilla ice cream, biscoff  

sauce and biscoff crumbs 

8 / 15

about our range of teas, coffees,  
liqueur coffees and bedtime hot drinksSpeak to us 

Espresso Martini 	 11 
Vodka, espresso, Tia Maria and simple syrup

Boozy Hot Chocolate 	 8.5
Hot chocolate with your choice of spiced rum or 
amaretto, cream and marshmallows

Maple Amaretto Apple Martini 	 12
Vodka, amaretto, maple, apple juice and lemon juice

White Russian	 11 
Vodka, Tia Maria and cream

Disaronno Amaretto	 6
Tia Maria	 6


