
We have teamed with up the amazing Desserts 
by Dre. A new independent home baker who 
has created this bespoke dessert menu exclu-
sively for Churrasco Steakhouse. All desserts 
have been freshly baked for your enjoyment

Deep Fried Cheesecake £6.50
Deep fried cheesecake base, tossed in 
cinnamon sugar, topped with cherry pie 
�lling, white chocolate sauce and whipped 
cream 

Baked Cookie Dough  £6.50
Soft hot double chocolate and pecan 
cookie dough, baked and topped with 
vanilla ice cream and to�ee sauce

Sticky To�ee Pudding  £5.95
The could be the best sticky to�ee we’ve 
ever had! We’ll leave it there and thank us 
later. Served with cream 
Add ice cream £1.00

Chocolate Brownie £5.95
Soft gooey chocolate brownie topped with 
chocolate fudge cream frosting. Served 
cold 

Dessert of the day £6.50
Ask your server what the dessert of the day 
is

Allergen Friendly Desserts
Vegan and Gluten Free Ice Cream

£3.50
Gluten Free Chocolate Fudge Brownie

£5.50

Ice cream £3.75
3 delicious scoops of ice cream, choose 
from: Chocolate, Vanilla, Honey Comb or 
Salted Caramel 

One Scoop Cone £2.25
Choose from: Chocolate, Vanilla, Honey 
Comb or Salted Caramel

COFFEE AND TEA
Americano £2.80
Cappuccino  £3.00
Latte £3.00
Flat White £3.00
Espresso  £2.50
Double Espresso  £3.00
Hot Chocolate  £3.60
Pot of tea £2.95
Green tea £3.00

LIQUEUR AND FLAVOURED 
COFFEE 
Irish Co�ee £5.50
Amaretto Co�ee £5.50
Baileys Co�ee £5.50
Brandy Co�ee £5.50
Cointreau Co�ee  £5.50

AFTER DINNER COCKTAILS 
Espressco Martini £7.50
Vanilla Absolut Vodka, Tia Maria, Single Espresso & 
Baileys, shaken and served in martini glass.

Jammy Doughnut £7.50
Vanilla Vodka, Chambord, Strawberry Puree, 
shaken into a sugary rimmed martini glass with 
cream �oat

WHISKEY AND BOURBON 
Makers Mark 50ml  £6.50
Haig Club 25ml £5.00
Old Fashioned  £7.50
Jura whiskey slowly stirred with sugar cubes, 
angostura bitters, �nished with orange 


