
Our Azure tapas taste travels around the 
Mediterranean have led us to discover even 

more delights from further around the World, 
culminating in the richly vibrant food and 

cultural experiences that we have bought to 
your table! Where possible we make it in-

house; if not, we source quality produce from 

artisan producers and suppliers.

Desserts
Lemon & Raspberry Sorbet £4.99
served with fresh fruits and drizzled with

summer berry compot

Eton Mess £4.99
smashed meringue with lashings of fruit

compot and thick cream

Summer Fruits £4.99
with Greek yoghurt and honey

Cheesecake £4.99
homemade cheesecake of the day

Chocolate Brownie Sundae £4.99
decadent chocolate brownies combined with rich ice 

cream and fresh whipped cream

Sweet Fondue
Elevate your dessert to the next level of luxury with 
our delicious warm fondue dipping sauces added to 
your dessert for an extra £1. Choose from: Belgium 
chocolate, homemade butterscotch or homemade 

salted caramel sauce

Profiteroles £4.99
a tower of Beglian chocolate choux buns

filled with fresh cream

Churos £4.99
traditional Spanish hot donut loops

dusted with chocolate powder,
served with a scoop of ice cream

Waffles £4.99
traditional hot lattice waffles dusted with 
chocolate powder, served with ice cream

and maple syrup or honey

Premium Ice Creams £4.99
choose from: Cornish Clotted Vanilla
Honeycomb Toffee, Raspberry Ripple, 

Salted Caramel and Double Belgium Chocolate

Lavazza crafts its premium blends by 

selecting the finest coffee beans, which 

are roasted to perfection. Lavazza’s 

Italian roast is made using 100% 

arabica beans sourced exclusively
from the rainforest alliance 

All Lavazza Coffees £2.25
cappuccino, caffe latte, espresso,

caffe americano

All Teas £2.20 per pot
Earl Grey, traditional English Breakfast, 

infused flavours

Hot Chocolate £2.75

with whipped cream and marshmallows

Floater Coffees £5.50
with your favourite shot of liqueur,

topped with thick cream

Hot Beverages

Your selection of four European quality 

cheeses, served with grapes, celery, biscuits, 

mango chutney and chilli jam – £6.99

European
Cheese
Board

(our staff will help you choose 
from the options available)

Dessert
Beverages

Perhaps you prefer a more decadent
treat to complete your dining experience...

Ports and Dessert Wine
Muscat Dessert Wine, Saint Gean De 

Minervois (Silver Medal Winner 2013), 
Taylors Late Bottle Vintage Port 2010,

Warres Otima 10-Year -Old Tawney Port, 
Cockburn’s Fine Ruby

Sherry
Harvey’s Bristol Cream

Liqueurs
Drambuie, Cointreau, Grand Marnier, 

Benedictine, Baileys, Tia Maria

Or, why not try one of our fine  
Cognacs or superior Malts?

b r a s s e r i e
b r a s s e r i e

& the World!


