
 

Please note we are a CASHLESS Restaurant & Bar. Please let the team know of any dietary 
restrictions or allergies when you order, as not all ingredients are listed. A full allergen menu is 
available on request. A discretionary 10% Service Charge will be added to your bill - this is split 

between our restaurant, bar & kitchen teams. 

Espresso   2.80 
Americano   3.10 
Cappucino   3.40 
Latte    3.40 
Flat White   3.30 
Hot Chocolate   3.95 
Mocha    3.95 
English Breakfast   3.20 
Lemon & Ginger   3.20 
Peppermint   3.20 
 

 
 
 
 

 

DESSERTS & AFTER DINNER 
           
Pineapple Cheesecake Taco v 
Mexican Buñuelos, Cream Cheese, Cinnamon Sugar,  
BBQ Pineapple & Kiwi, e.v.o.o, Hot Honey      8.45 
 

Sticky Toffee Pudding v 
Butterscotch, Hackney Hazelnut Gelato      8.45 
 

Key Lime Pie v  
Key Lime Curd, Whipped Cream, Coconut & Almond,  
Granola’d Pie Crust, Raspberry Sauce      8.25 
 

Chocolate Mousse gfa v 
Salted Caramel, Chocolate Brownie, Oreo Cream     7.65 
 

Afogato gf v 
Bourbon Vanilla Ice Cream with a Double Shot of Espresso    5.95 
ADD A SHOT OF OUR PEANUT BUTTER TEQUILA FOR 3.00 
 

Ice Cream / Gelato / Sorbetto 
Hackney Hazelnut Gelato gf v  
Bourbon Vanilla Ice Cream gf v 
Double Chocolate Chip Ice Cream gf v 
Hackney Alfonso Mango Sorbetto gf vg             2.30/scoop 

 
HOMEMADE LIQUEURS   COFFEE & TEA 
 

Kentucky Cream 7.95      
Homemade ‘Baileys’ with Buffalo Trace,   
Maple Syrup & shaken with Cream (75ml)  
       

Peanut Butter Tequila 4.80 

Our World Famous Secret Recipe 
*Contains Nuts* (25ml) 
 

Limoncello Moonshine 7.50 

House-infused Moonshine with  
Sicilian Lemons (50ml) 


