
All food is prepared in our kitchen where nuts, gluten and other allergens could be present. If you have a food allergy please let us know
before ordering. Our staff will be happy to help you choose a suitable dish. All our food is homemade and freshly prepared in the Knox

Kitchen. 
Whilst we endeavour to serve food quickly some dishes may take longer to prepare and cook, this may cause a delay especially during busy

periods.
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 JAMESON WHISKEY | COURVOISIER | BAILEYS  | TIA MARIA

HOT CHOCOLATE FUDGE CAKE
Served warm and gooey with extra
chocolate sauce and vanilla ice
cream.

THE ULTIMATE WAFFLE 
Warm Belgian sugar waffle with  vanilla
bean or salted caramel ice cream,
Biscoff crumb, whipped cream and
chocolate sauce. 

APPLE AND SPICED PEAR 
CRUMBLE
Warm cinnamon-spiced apples and
pears topped with a golden, buttery
crumble, served with a creamy vanilla
custard or ice cream.LOTUS BISCOFF CHEESECAKE  

Homemade  sticky toffee pudding with
toffee sauce served with custard or
vanilla ice cream.

Creamy Biscoff cheesecake with a lotus
biscuit base, finished with Biscoff
crumb and sauce, served with vanilla
ice cream.

STICKY TOFFEE PUDDING 
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DESSERTS

LOADED ICE CREAM SUNDAE
Three indulgent scoops of creamy
vanilla, rich caramel and smooth
chocolate ice cream, loaded with chewy
brownie chunks and fudge pieces,
finished with chocolate sauce, whipped
cream and a chocolate flake. CHOCOLATE DELICE

A rich, silky chocolate dessert with a
smooth mousse texture, served with
refreshing raspberry sorbet, fresh
berries and a raspberry coulis.
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GLUTEN FREE VEGAN

CHILDREN’S DESSERT

WACKY UPSIDE-DOWN CONE

A choice of strawberry, chocolate or
vanilla ice cream with chocolate or

strawberry sauce, marshmallows and
sprinkles topped with an upside-down

ice cream cone.
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A SELECTION OF TEAS AND
COFFEES AVAILABLE


