
A F T E R  D I N N E R  D R I N K S

St. Nick Old Fashioned - Bulleit, Pedro Ximenez, maraschino cherry

Chocolate Orange Espresso Martini

Christmas Pudding Negroni

14.0

12.5

12.5

D E S S E R T S

Chocolate brownie, white chocolate soil, vanilla gelato, chocolate sauce (v)

Sticky toffee pudding, smoked salt, caramel sauce, brandy ice cream

Vanilla cheesecake, raspberry coulis, rasperries (gf)

Affogato - espresso next to vanilla ice cream (add Disaronno for 5.8)

9.0

9.0

9.0

6.0

L O R D  W A R G R A V E

We cannot guarantee the absence of traces of nuts or other allergens. 

Please advise a member of staff if you have any particular dietary requirements.

An optional 12.5% service charge will be applied to your bill. All of which goes to the staff.

7.4

16.1

22.2

Glenmorangie Quinta Ruban – 14-year-old single malt, bourbon & port finish

The Balvenie – 16-year-old, French oak port finish

Lagavulin – 12-year-old, limited edition 2018 release, the manager’s favourite

O R  A  N I G H T C A P ? 25 ml

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

Selection of ice creams & sorbets

Ice creams: vanilla, milk chocolate, strawberry, pistachio, dulce de leche,
honeycomb, raspberry ripple, cornflake

Sorbets: cherry, lemon, mango

2.5 per scoop 


