
Before you order your food and drink, please inform a member of staff if you have a food 
allergy or intolerance. 

We‘re proud to be championing British farmers and producing fresh food sustainably 
Tables of 6 or more are subject to a discretionary service charge of 10% 

Puddings  

British cheeseboard, Pitchfork cheddar, Shropshire blue, grapes, celery, 
quince jelly (v/gfa) 11 

Mille- feuille, Chantilly cream, fresh strawberries, and raspberries 7.75  
Rhubarb & apple crumble, vanilla custard (v/gfa) 7.4 

Dark chocolate cake, vanilla ice cream, chocolate sauce 8.75 
Sticky toffee pudding, toffee sauce, Jude’s salted caramel ice cream 7 

Banoffee sundae, salted caramel and chocolate ice cream, banana, 
shortbread crunch, hot chocolate sauce (gfa) 9.25 

Treat & Coffee 
Chocolate Cake, S�cky Toffee Pudding or Rhubarb & Apple Crumble with your 

choice of hot drink 7  

John Street Teas & Coffees  
Americano, Double Espresso 2.95 

Cappuccino, Latte 3.2 
Macchiato 3.1 

Mocha, Hot Chocolate 3.5 
English Breakfast, Earl Grey, Green, Camomile, Peppermint, Lemon &Ginger 

Tea 2.95 

After Dinner Cocktails  
Espresso Martini – Kahlua, Vodka & John street coffee 9 

Old Fashioned – Monkey Shoulder Whiskey, angostura & orange twist 9.5 

Brandies  
Martell VS 4.55 Martell V.S.O.P 5.5 Janneau V.S.O.P 4.8 


