
Dessert
Menu

Tean’s
Thai Kitchen GLUI BUAD CHEE £4.80

Slow cooked banana in a warmed, creamy sweet coconut 
milk topped with sesame seed

COCONUT SUPREME £5.95
Cool, creamy, delicious coconut ice cream. Served in the 
shell of a real coconut

KAO TOM MUD £5.95
Sweet, sti cky rice wrap with banana and black bean, 
steamed in banana leaf and served with 
coconut ice cream

Disclaimer: Please note that all our ice creams and desserts 
contain or may contain traces of the following allergens: 
Nuts, Peanuts, Milk, Egg, Soya, Gluten, Sulphur Dioxide.

SORBET ISLAND £6.95
A raspberry sorbet island with lush fresh raspberries and 
strawberries, surrounded by a sea of prosecco

ICE CREAM SUNDAE £4.50
3 scoops of ice cream topped with a choice of chocolate 
or strawberry sauce, whipped cream, sprinkles 
and a wafer

LYCHEE MANGO SORBET £5.50
Lychees topped with a scoop of mango sorbet

DECAFFE COFFEE £2.05

ESPRESSO £3.05
A traditi onal Italian short, strong black coff ee

AMERICANO £3.05
A shot of espresso added to hot water to 
create a long black coff ee

CAPPUCCINO £3.05
Rich espresso combined with a small amount 
of steamed milk and then topped with a cloud 
of velvety foamed milk

CAFFE LATTE £3.05
A mixture of espresso and steamed milk 
crowned with a smooth layer of foamed milk

HOT CHOCOLATE £3.05
Steamed milk and luxury chocolate mixed 
together to produce a richly creamy experience

MOCHA £3.90
Espresso coff ee mixed with chocolate, 
topped with steamed and frothed milk with a 
sprinkling of chocolate

FLAT WHITE £3.05
A small, strong white coff ee, made with 
espresso and topped with very creamy milk

TEA (GREEN TEA, ENGLISH TEA) £2.05

JASMINE TEA £3.05
Jasmine tea is made from good quality green 
tea leaves which is repeatedly scented with 
fresh jasmine fl owers up to four ti mes

LIQUEUR COFFEES  £5.15

Beverages


