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Honeycomb § Praline Chocolate Mousse
This soft textured wousse s garnished with homemade
brandy curls
Peter's Bread § Butter Pudding
Served with a vaspberry anglais
The Cuan's Baked Mixeo Berry Cheesecake
Served with a berry compote and fresh vanilla cream
Exotic Passion Frult Brulee
Served with a subtle ginger nut and orange cookie
Loulse’s Sticky Toffee Pudding
With darke caramel sauce, homemade custard & fresh datry
Lee-creamn
Traditional ttalian style Thramisu
Served with an almond and caramel anglaise
Fresh Frult Paviova
Accompanied with fresh cream, créme anglaise and o
frult coulis
Butterscotch Nut sundae
Dairy Lee-cream served with The Cuan’s own butterscoteh
sauce and toasted almondls

Honeycomb § Praline Chocolate Mousse
This soft textured mousse is garnished with homemade
brandy curls
Peter’s Bread § Butter Pudding
Served with a vaspbervy anglais
The Cuan's Baked Mixeo Berry Cheesecake
Served with a berry compote and fresh vanilla cream
Exotic Passion Frult Brulee
Serveod with a subtle ginger nut and orange cookle
Loulse’s Sticky Toffee Pudding
with dark caramel sauce, homemade custare § fresh da’wg
Lee-cremm
Traditional ttalian style Thramisu
Served with an almond and caramel anglaise
Fresh Frult Paviova
Accompanied with fresh cream, crévwe anglaise anol a
frutt coulis
Butterscoteh Nut sundae
Dairy iee-cream served with The Cuan’s own butterscoteh
sauce and toasted almonds

£4.25 £4.25










