WHAT’S
FOR AFTERS?
@ £5.75
Galician Tarta de Santiago

the original spanish almond cake with whipped double cream
and honey and orange syrup [v]

Oven Baked Churros

dusted in cinnamon sugar with a warm velvety chocolate sauce
and a hint of olive oil and sea salt [v]

Refreshing Sparkling Wine Sorbet

with citrus soaked raspberry and blackberry salsa and a
shot of chilled Cava [v, gf]

Spanish Meringue Cake

lemon filling with a whipped cream and crushed toasted
hazelnut caramel [v, gf]

Natillas de Leche

creamy vanilla egg custard with sherry soaked raisins and
a tortas de aciete [ crisp biscuit] [v]
Please note we have vegan vanilla ice cream available
2 choices @ £2.50 extra

Our Cheese

3 choices @ £4.00 extra

all cheeses @ £5.50 extra

Manchego... the cheese of our memories and our dreams [v]
La Retorta... best Spanish cheese winner 2017 [v]
Monte Enebro... excellent goats cheese, honey coated
La Peral... semi soft blue cheese from Asturia
artisan biscuits, membrillo, honey and fig salsa

T R E ATS

Chocolate Almond Cocktail
a rich combination of chocolate liqueur and amaretto
shaken (not stirred) - with crushed ice and fresh cream
£8.00

Mr Blacks Cold Presse Martini

COF F EE

A complex but utterly desirable blend of 3 types of
coffee beans, perfect for any time of day

Fresh Coffee
with either whipped cream or warm frothy milk
£2.75

Licor 43 Coffee

the finest coffee liqueur - a shot of espresso
a splash of licor 43 - caramel essence - served chilled
£8.00

this stunning vanilla liqueur, coffee, whipped cream
£4.75

Blackberry Alexander

Choose from our range of speciality
teas and infusions

a blend of berry liqueurs - Madagascan vanilla
hints of honey - brandy and whipped cream
£8.00

TE A S & I N F USIONS

Peppermint - Earl Grey - Assam - Pure Green
£2.75

For allergens and vegan dishes please ask your server.

