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SAUCES
*« Chocolate
* Lemon Curd

AUTUMN SELECTIONS
1. Apple & Rhubarb

CRUMBLE TOPS
1. Chocolate & Almond

Autumn Fruits Cinnamon
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« Orange & Nutmeg
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Chocolate Pudding Coconut & Ginger

* Toffee Sauce

Granny Smith & Cinnamon Lemon Myrtle
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« Vanilla
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Pear & Ginger Peanut Butter
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» Vegan Coconut
ICE CREAMS

+ Belgian * Japanese
Chocolate Green Tea

Salted Caramel
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Sunflower & Pumpkin Seeds

Sticky Date Pudding

Strawberry & Rhubarb Vegan Rolled Oats & Quinoa
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6. Sticky Banana Pudding
7
B8
e

Vegan Aufumn Fruits White Chocolate Macadamia « Cardamom + Star Anise
» Cinnamon . Strawberry
* Fresh Ginger Sorbet

+ Lavender * Vanilla Becn
* Lemon Curd * Vegan
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, | ‘ d nké and éxtrés are the perfect |
|compliment to your crl cretion... -

R e s 3 = . =
; e . D

i DRINKS - MILKSHAKES, COFFEES & TEAS

MILKSHAKES s$8.50 COFFEES Regular: $3.50 TEAS $4.00
« Chai Masala

« Choco Hazelnut All Milk Based: Large: $4.00

« Marshmallow * Full Cream & Skim Milks * Earl Grey

* Peanut Butter + Soy Milk Add: 50¢ « Japanese Green Tea

« Chunky Monkey » Short Black $3.50 « Chamomile

« Vanilla * Long Black $4.00 « English Breakfast

* Lemongrass & Ginger

¢ lce cream SCOOpS $3.00

« Sauces $3.00

« Caramel Crunch __
Banoffee Banana Split $14.95 2 -l

» Créme Brulee of the . = > ;
week with Mixed Berries $14.95 " i | : . 7
: e = Create your own Crumble Top

« Sundoe of the week $12.50
sand share it with your friends¥t
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