
Suggested Flavoured Vodkas – shot £3.75

Dessert Wines and after Dinner Drinks 
Tokaji Aszú 5 Puttonyos 2014 Hungary – 75ml/500ml       Gl 9.00 Bot £56.00
Chateau `Les Mingets` Sauternes 2014 Bordeaux - 75ml/375ml  Gl 8.00 Bot £37.00
Port – Taylor's Vintage 2013  – 100ml/750ml          Gl 8.00  Bot £54.00
Sazerac – Rye Whisky stirred with Bitters, Absinthe and Lemon Zest £9.50
Espresso Martini – Vodka with Shot of Coffee and Coffee Liqueur £9.50
Raspberry Bellini – Prosecco stirred with Raspberry Puree                          £9.50

Wisniówka
Cherry

Pigwa
Quince

Zurawina 
Cranberry & Lavender

Cytrynówka
Lemon

Krupnik
Honey (Served Hot or Frozen)

Rabarbarówka
Rhubarb & Apple

Sliwka  
Plum

 Malinówka
Raspberry

Jablkowa
Apple

Orzech
Hazelnut / Walnut

Gruszka
Pear

oladkowa FigaŻ
Herb & Caramel and Fig

Dessert Menu - £6.50
Sernik – Vanilla & White Chocolate Cheesecake

Pavlova – Soft Meringues with Chantilly Cream and Mixed Berries
Honey and Walnut Cake served with Fruit 

Poached Summer Fruits with Hazelnut Crumble and Vanilla Ice Cream 
Nalesnik – Crepe filled with Cream Cheese, Nuts and vodka marinated Cherries
Poached Peach in White Wine Syrup with Roasted Almonds and Yoghurt

Pulkownik – Selection of Sorbet with Shot of frozen Vodka – £8.50
Cheese Selection with Grapes, Walnuts and Biscuits – £10

If  you have  A N Y  A LL E RG I E S ,  P lease  noti fy  a  member of  staf f

- Coffee, Tea -
Espresso, Cappuccino, Latte, Americano, Mocha, Decaf - £2.40 - 2.90

English Breakfast, Earl Grey, Fresh Mint, Cammomile, Red Fruit, Green - £2.75
Polish Coffee – Krupnik Honey Vodka with Coffee and floated Cream - £6.50

Baileys Coffee – Irish Cream, Coffee and Milk - £6.50




