
Desserts

Our easy to use allergen guide is available for you to use on the food section of our website or on our Glass Onion app. We keep it online so that it’s always as up 
to date as possible and you can filter out dishes containing any of the 14 major allergens. If you can’t access the internet, we will be happy to provide you with the 

information. Our food and drinks are prepared in food areas where cross contamination may occur and our menu descriptors do not include all ingredients. If you have 
any questions, allergies or intolerances, or you require allergen information, please let us know before ordering.

v = made with vegetarian ingredients, ve = made with vegan ingredients; however some of our preparation and cooking methods could affect this. If you require more information, please ask your server. Our British & Irish steak 
is Red Tractor or Bord Bia Quality assured. Weights stated are approximate uncooked weights. Some of our dishes contain alcohol –  please ask a team member for further details.

ESPRESSO TIRAMISU v 
Light sponge soaked in Vodka-laced coffee, 
whipped cream, cocoa

BANOFFEE PIE v 
Biscuit base, rich toffee, cream and caramelised 
bananas

BELGIAN CHOCOLATE BROWNIE v 
Served warm with vanilla bean ice cream, rich  
Belgian chocolate sauce and a dark chocolate 
shard

KNICKERBOCKER GLORY SUNDAE v 
Vanilla bean ice cream, brownie bites,  
strawberries, raspberries, whipped cream,  
dark chocolate shard

STICKY TOFFEE PUDDING v
Rich salted butterscotch sauce, vanilla bean ice 
cream

ICE CREAM & COOKIE v 
A choice of three ice creams, served with a  
house-baked double chocolate cookie and rich  
Belgian chocolate sauce. Choose from vanilla 
bean, double chocolate or strawberry ice cream

CLASSIC CRÈME BRÛLÉE v 
Madagascan vanilla-glazed brûlée, served with a 
house-baked vanilla biscuit, fresh berries

BRAMLEY APPLE & RHUBARB CRUMBLE ve 
Served with vegan custard (ve) or vanilla bean ice 
cream (v) 

PEACH, MANGO & PASSION  
FRUIT ETON MESS v 
Crunchy meringue blended with whipped  
cream 

MINI DESSERT & COFFEE v 
Your choice of mini Crème Brûlée, mini  
Chocolate Brownie or mini Eton Mess  
with freshly brewed tea or coffee

FLAT WHITE

AMERICANO 

CAPPUCCINO

ESPRESSO 

LATTE 

MACCHIATO 

FLOATER COFFEE 

HOT CHOCOLATE 

BREAKFAST TEA

CAMOMILE TEA

EARL GREY 

PEPPERMINT TEA

H O T  D R I N K S

GIGANTIC CHOCOLATE  
FUDGE CAKE v 
Perfect for sharing for an ultra-indulgent 
treat. Hot chocolate sauce, cherries in 
Kirsch and whipped cream

Perfect to Share

Chef’s Recommendation


