
If you have an allergy or dietary requirement please keep us informed.

DES SERT S

VANILLA CRÈME BRÛLÉE 
£6 

Essencia, Orange Muscat, California, 2015, £7

BLACK FOREST 
amarena cherries, vanilla & dark chocolate 

£7
Chambord Royale, Chambord, lemon juice, vanilla & champagne, £10

LIME CURD CHEESECAKE 
mango sorbet  

  £8
Limoncello Luxardo, Italy, £5

BANANA PARFAIT 
candied peanut & caramel 

£7
Balvenie Caribbean Cask, 14years, £8

APPLE TART FINE 
vanilla ice cream 

£7
Moscato D’Asti, Piedmont, NW Italy, 2017, £5

HOT CHOCOLATE FONDANT 
pistachio ice cream 

£7
Pedro Ximenez, La Gitana, Jerez, Spain, £8

ICE CREAM 
 vanilla, pistachio, brownie   

£6

SORBET 
mango, blood orange, yoghurt 

£6

PETIT FOURS 
£5

ARTISAN CHEESE SELECTION 
with quince & oatcakes                                                               

£10
Taylor’s Tawny Port, £5 / Fonseca LBV, 2011, £6 / Fonseca Vintage, 1999, £8

Espresso Martini, Ketel One, Tia Maria, sugar & espresso, £9
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