
D E S S E R T S

Salted caramel truffles (v)  6

Chocolate mousse, cocoa crumble (v)  9

Apple crumble, custard (v) 9

Crème brûlée (v)  9 

Basque cheesecake, crematta, sour cherries (pb)  9

Sticky toffee pudding, vanilla ice cream (v)  9

Fromage du jour, chutney  10

Dessert du jour  

I C E  C R E A M  &  S O R B E T

3  per scoop

Chocolate (v) | Vanilla (v) | Strawberry (v) | Honeycomb (v)

Blueberry (pb)| Raspberry (pb) | Lemon (pb)

S C A N  T O  V I E W 
 M E N U  W I T H  C A L O R I E S

Please let us know if you have any allergies or dietary requirements, 
our dishes are made here and may contain trace ingredients. 

v - vegetarian  pb - plant based. Adults need around 2000 kcal a day. All above prices are inclusive of VAT.  
There is a discretionary 13.5% service charge added to your bill. 



D E S S E R T  W I N E S

Dindarello Moscato Maculan, Veneto, It 20 ......................8.....35

Sauternes, La fleur d’Or, Fr 17 ........................................9.....39

‘Mylitta’ Tokaj noble late harvest, Dobogo, Hun 18 ......12.5.....60

P O R T

Warre’s Otima 10, Tawny .....................................................8.5

Graham’s, LBV 17 ................................................................10

  75 ml           375 ml 

L I Q U E U R S

Amaretto ...............................................................................8

Amaro Nardini | Montenegro ...................................................8

Baileys ...................................................................................8

Limoncello ............................................................................8

Grappa Tignanello ................................................................11

  75 ml  

  50 ml  


