
COCKTAILS 12
13
12
13

Espresso Martini
Mr. Brown
Negroni
Cherry Bakewell

Sticky toffee pudding, toffee sauce, 
salted caramel ice cream
Apple & winter berries crumble, toasted almonds,
vanilla ice cream
Tiramisu
Chocolate brownie (vg), chocolate sauce, 
hazelnut ice cream (ng)
Affogato, double espresso, vanilla ice cream (ng)
Selection of ice creams & sorbets (ng)

8

8

8
8

6
£2 per scoop

DESSERTS

DESSERT
WINE

 & PORT

6.7
14.5
8.6

Monbazillac, Domaine de Grange Neuve - 100ml
Sandeman, 10 Years Old Tawny port - 100ml
Krohn Tawny port - 100ml

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.
(v) vegetarian / (vg) vegan / (ng) non gluten containing

Dessert Menu

BRANDY 6
5.9
5.9

Rémy Martin VSOP - 25ml
Courvoisier VS - 25ml
Baron de Sigognac VSOP - 25ml


