Desserts

Sélection de fromages 11.00
Selection of cheeses, homemade bread

Tarte au citron, créme fraiche et zestes confits 7.00
Lemon tart with créme fraiche and sugared zest

Miroir au cassis, cornet pistache et son sorbet 7.00
Blackcurrant bavarois with pistachio cone and blackcurrant sorbet

Fondant au chocolat, granité café et guimauve au chocolat blanc 7.00
Warm bitter chocolate fondant with coffee sorbet and white chocolate marshmallow

Tranche d’ananas caramélisée, glace a la noix de coco 7.00
Roasted pineapple slice with sponge and coconut ice cream

Pomme poélée, mousse cannelle, sablé aux amandes et sorbet 7.00
Apple with almond shortbread, cinnamon mousse and Granny Smith sorbet

Gateau au fromage frais, chocolat blanc et miires 7.00
Baked white chocolate and blackberry cheesecake

Strudel de fruit rétis au parfait anisé 7.00
Frozen aniseed parfait with roasted fruit strudel

Glaces et sorbets 6.75
Home made ice creams and sorbets

Créme briilée, madeleine 6.75
Burnt vanilla cream and madeleine

Prix fixe desserts

Miroir au cassis, cornet pistache et son sorbet
Blackcurrant bavarois with pistachio cone and blueberry sorbet

Créme briilée, madeleine
Burnt vanilla cream and madeleine

Tranche d’ananas caramélisée, glace a la noix de coco
Roasted pineapple slice with sponge and coconut ice cream

Hennessy and Chocolate Trio

A unique opportunity to taste 3 wonderful Hennessy Cognacs, 12.5 ml of each 49.50
They are each paired with a home made chocolate that enhances their intrinsic characteristics

Henessy XO

A blend of eaux-de-vie aged 10 to 30 years with a Honeycomb, coarse black pepper and raspberry chocolate

Hennessy Paradis
A blend of over 100 eaux-de-vie aged 25 to 130 years paired with a prune and sherry vinegar chocolate infused with Zubrowka
vodka

Richard Hennessy
A blend of 100 eaux-de-vie aged 40 to 200 years, matched with a coffee and liquorice chocolate

Sweet wine selection by the glass 100ml

Graves Supérieures, Chateau Haut Bergeron 2004 1.75
A complex botryitised wine from the Graves Supérieures region of Bordeaux.
Rich and luscious with apricot flavours and dried fruit aromas

Jurangon, Domaine de Souch 2004 10.50
A wine from South Western France displaying moderate complexity with aromas of ripe citrus, white stone fruits
and glazed fruits with precise underlying acidity

Coteaux du Layon - Beaulieu, Clos de la Soucherie Chateau Pierre-Bise 2004 10.95
A complex wine from the village of Bealieu sur Layon in the Loire Valley.
The wine is luscious and beautifully balanced with dried apricot and honey aromas

Sauternes Castelnau de Suduiraut 2002 10.75
This wine is in fact the second label of Chateau Suduiraut. It exhibits wonderful freshness and poise. Complex aromas
of a floral nature and confectionary flavours are his attributes

Sauternes Chateau de Fargues 2001 41.00
This Chateau d'Yquem look-alike, is made by the same team as Chateau d’Yquem and benefits from the same

attention to detail. One-year old barrels of Yquem are used to mature the wine for about 36 months. 2001 is one

of the best, if not the best vintage produced in Sauternes for decades. This is a remarkable wine that displays outstanding
complexity and above all perfect equilibrium. Simply exquisite .

Please bring any dietary requirements to our attention
17.5% VAT included

12.5% discretionary service charge will be added

Ports 100 ml
Graham’s Late Bottle Vintage 2001 6.50
A medium-full bodied port, dense and sweet, with firm dry tannin. Concentrated black

cherry-cassis fruit with youthful ligorice and cedar character

Graham’s 10 yr Tawny 8.50
A very light port, fully developed with a chocolate, coffee mocha nose and a rancio- like flavour

illustrated by nutty characteristics. Some notes of prunes and figs also emanate from the glass

and participate to the complexity of the bouquet

Dow’s Quinta do Bomfim 1996 11.25
The most complex port of the selection with enormous concentration

Armagnac 50ml
Marquis de Puysegur Napoleon 6.00
Bas Armagnac Dartigalongue 1976 Bottled June 2004 11.00
Bas Armagnac Dartigalongue 1963 Bottled June 2007 13.50
Cognac 50ml
Ragnaud Sabourin V.S.0.P Grande Champagne 6.00
Delamain Pale & Dry XO 8.50
Hine Antique XO 12.50
Ragnaud Sabourin Alliance No 35 "Fontvieille" 15.00
AEDOrNo640Y.0 21.00
AEDOrNo745Y.0 27.00
Hennessy XO 19.00
Hennessy Paradis 35.00
Hennessy, Richard Hennessy 125.00
Cigars

Montecristo Joyitas 8.25
It packs a real punch of true leathery, woody Montecristo flavours in a 15-20 minute smoke

Montecristo No § 10.50
The ideal 20 min smoke. A bouquet that explores mainly floral and woody tones

Montecristo No 4 12.00
Ideal for beginners! Excellent construction and an interesting balance of power and flavours

Montecristo Edmundo 24.00
Delivers classic, bitter-sweet, tangy flavours. Complex and powerful, beautifully balanced

Cohiba Panatelas 12.25
An exciting series of fresh spice, liquorice, wet grass and chocolate flavours melt into each

other without you even noticing. Ideal with a youthful Calvados

Cohiba Robusto 23.50
This rich and well-built cigar is very complex and remains the hunting ground for the connoisseur

Hoyo de Monterrey “Epicure No 2” 17.00
This Robustos is fresh and perfectly suited to those who enjoy smoking in the great

outdoors as opposed to being locked away in a dimly lit smoking club. A great treat during the day

Hoyo de Monterrey “Petit Robusto” 15.50

Rather full and structured with earthy flavours reminiscent of undergrowth

Please bring any dietary requirements to our attention
17.5% VAT included

12.5% discretionary service charge will be added
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Tea

Cereals, bread, fruits & yoghurt

English breakfast 2,75
Camomile 2,75
Green tea 2.75
Earl grey 2,75
Peppermint 2.75
Fresh mint 2,75
Canerino 2.50
Coffee & Hot Chocolate

Espresso 2.50
Double Espresso 3.00
Macchiato 2,75
Cappucino 2.75
Latte 2,75
Filter 3.00
Americano 2.50
Hot Chocolate 3.00
Drinks Glass
Beaumonts des Crayéres NV 9.75
Alain Thienot Rosé Champagne NV 12.50
Taittinger Prestige Rosé Champagne NV 14.50
Bloody Mary 7.50
Virgin Mary 4.50
Freshly squeezed orange juice 3.95
Freshly squeezed grapefruit juice 3.95
Pineapple juice 2.50
Fresh apple juice 3.95
Fresh tomato juice 3.95
Cranberry juice 2.50
Belu still water 3.75
Belu sparkling water 3.75

Breakfast

Open Monday to Friday
7.30am - 10am

17.5% VAT included
12.5% discretionary service charge will be added

Pink grapefruit 2.50
Fruit salad 5.25
Fruit salad with Greek yoghurt 6.00
Greek yoghurt and honey 3.50
Muesli and Greek yoghurt 4.00
Toasted bread or brioche 1.20
Mixed Viennoiserie selection 4.00
Hot breakfast

Fried, poached or scrambled eggs 3.50
Omelette 4.50
Full English breakfast 11.00
Smoked salmon, brioche and scrambled eggs 8.50
Smoked salmon, potato galette and poached egg 8.50
Spinach, mushroom and fried egg on toasted muffin 5.50
Bayonne ham and grilled tomato Benedict 6.00
Smoked salmon and spinach Benedict 6.00
Mushroom pancake, poached egg and hollandaise 6.00
Pain perdue, créme fraiche and maple syrup 5.50
Extras

Caviar d’Aquitaine 30g 43.00
Smoked salmon 5.00
Ham, bacon or sausage 3.00
Black pudding 2.00
Tomato, mushroom, cheese, potato galette 2.00

Please bring any dietary requirements to our attention
When smoking please be considerate to your neighbours
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