DESSERTS @ FORN

If you have saved space for something sweet then you will be licking your lips
when you glance at our carefully crafted, home-made dessert menu. If you are
absolutely stuffed after our tapas dishes then why not try a dessert cocktail or
digestif to finish the night off!?

Desserts &

Chocolate & Orange Coulant 5
Melt in the middle Chocolate & Orange Pudding & Vanilla ice cream

Leche Fritta 5
Fried Milk with vanilla, cinnamon & orange...very traditional!

Tarta de Queso 5
Baked Honey & Vanilla Cheese Cake

Churros con Chocolate 5
Long Spanish ‘doughnuts’ in Cinnamon Sugar with Chocolate dipping Sauce

Helado & Pedro Ximenez 5
A ‘liquid raisin’ liqueur is served with vanilla ice cream to be poured over or
sipped...

Espresso need a lift? 2
Americano espresso & hot water 2
Cortado a short but strong milky Coffee _.5
‘Leche Leche’ cortado on top of an indulgent layer of condensed milk. Q.5
Hot Chocolate el Canario... a sweet Spanish Hot Chocolate 8.5
Selection of Teas English, Earl grey, Camomile, Fresh Mint, Green.
Liquer Coffees with floating cream, choose your poison!!

Digestifs (various prices)

Brandy...Domecq 1820, Carlos 1,Cardenal Mendoza, Torres 10, Romate
Whiskey... Jameson, Woodford Reserve, Nomad, Chivas Regal
Mastiha handcrafted distillate of Mastiha Resin. Hints of Fennel
Saliza Amaretto you’ll forget the name of disaronno after trying this!
Frangelico hazelnut meets digestive biscuit

Mozart indulgent white chocolate liqueur

Tunel a Spanish herbal liqueur... rosemary, lemon and chamomile
Licor 43 like unicorns tears.. every vanilla & citrus drop a delight

Moca Tini Cazcabel Coffee Tequila, Mozart Cacao Cream, Espresso

Espresso Martini Absolut Vodka, Expre Coffee Liqueur, Espresso 8.95



