Ruby's

CHEESECAKE 8.25
Salted caramel, biscuit base, white chocolate

STICKY TOFFEE 8.25
Warm date pudding, butter scotch sauce, vanilla
ice cream

AMALFI MESS 8.45
Lemoncello lemon cream, meringue crush, basil,
lemon ice cream

TIRAMISU 8.75
Mascarpone cream, cocoa & espresso, lady fingers,
shaved chocolate

GELATO 7.25
Madagascan vanilla, sea salt caramel, strawberry,
chocolate & roasted hazelnut

CHOCOLATE TART 8.45
Bitter chocolate and honey tart, sweetened cream

SICILIAN REFRESHER 7.50
Mango sorbet, toasted almond crush

Our kitchen handles all 14 major allergens, and while we and our suppliers take
great care in the preparation of your food, our busy kitchens and shared equipment
mean that cross-contact can occur. Ingredients, recipes, and preparation methods

may also change from time to time. For these reasons, we’re unable to guarantee
that any dish is completely allergen-free. If you have any questions about allergens
or dietary needs, please speak with a manager — we’re here to help.

V—Vegetarian VE—Vegan NGCI—Please ask for our low gluten menu






