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D E S S E R T S  &  C A K E S

cookie dough of the month 12.5 
for two, ask your server for details

the half-baked cookie dough 10.5
an indulgent sharer; nutella, pistachios & ice cream
did you even go to megan’s if you didn’t order the cookie dough?

basque cheesecake 7.9
with pistachios & sweet tahini

baklava & ice cream 6.5
with pistachios & rose petals

warm chocolate brownie 6.5 
with sweet tahini & ice cream

selection of freshly baked cakes, cookies & treats
nutella & sea salt cookie 3 | brownie 3.9 | baklava bite 1.9
pumpkin & coconut loaf vg 4.7 | lemon & rosemary cake 4.7
orange & almond cake 4.7 | carrot cake 4.7

C O F F E E  organic, fair trade & rainforest alliance

+ oat milk | coconut milk 0.5
+ vanilla | salted caramel 0.6 
biscoff latte 3.9
iced coffee with a megan’s twist 3.9
flat white | latte | cappuccino 3.8
americano 3.3
macchiato 3 | double macchiato 3.4
espresso 2.8 | double espresso 3.2
mocha 3.9

+ baklava bite 1.9

H O T T I E S

chai latte 3.9 make it dirty? + espresso shot 0.5
hot chocolate with giant toasted marshmallow 3.9
whole leaf tea english breakfast | earl grey | green 3.5
fully compostable tea bags
infusion tea fresh mint | lemon, ginger & honey 3.5
babyccino on us

life happens, dessert helps

turn over to see our cocktails & bubbles
T 1
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S H A R I N G  C O C K T A I L S
carafe serves 3-5 

picante margarita tequila, lime, agave nectar & chilli by black lines 49

aperol spritz aperol, prosecco & soda water 45

berry bramble beefeater gin, lemon, blackberry liqueur, blueberries 39

C O C K T A I L S 

tammy’s salted caramel martini to celebrate tammy’s 10 years at 
megan’s, we’ve brought back her favourite; absolut vodka, kahlua, 
coconut & salted caramel. served with a brownie bite 11.9
espresso martini vodka, kahlua, espresso & vanilla 11.9

yuzu sherbert margarita yuzu, tequila, lime & agave nectar 11.9

passion fruit martini vodka, pineapple, lime & vanilla by black lines 11.9

 aperol spritz aperol, prosecco & soda water 10.9

 marmalade martini beefeater gin, cointreau, marmalade, fresh orange 
juice & lemon 10.9

picante margarita tequila, lime, agave nectar & chilli by black lines 11.9 

cherry negroni gin, lillet rosé vermouth, absolut vodka & cherry 11.9 

 berry bramble beefeater gin, lemon, blackberry liqueur & 
blueberries 9.9 

 bellini prosecco & passion fruit 8.9

malfy arancia sicilian blood orange gin, choice of tonic 10.5

 beefeater london dry with a choice of tonic 8.9

B U B B L E S  125ml  |  b t l

champagne lanson père et fils vg 69

mirabeau sparkling rosé 9.9 | 45 

megan’s prosecco italy 8.5 | 32
 

&

2 FOR £15 ON  COCKTAILS
£5 HOUSE WINE  & SELECTED BEER 

 must be 2 of the same cocktail | house red or white (175ml)

H A P P Y 
H O U R

N I G H T
C A P

M O N - F R I

4 - 7 P M

E V E R Y D A Y

F R O M  9 P M

scan for allergen & nutritional information 
Please let your server know if you have allergies or dietary requirements before ordering & 
our manager will take your order. We use all 14 allergens & they are not noted on our menu. 
Despite the significant efforts we go to, we cannot eliminate the risk of cross contamination & 
cannot guarantee that our dishes are 100% free of allergens. Nuts & sesame are prevalent in 
our kitchens & we advise guests with severe allergies to consider this before dining with us.  

discretionary service charge is 12.5%. 100% of tips go to our teams. 

turn over for desserts


