
DESSERT MENU

Pistachio sponge, poached prunes, fromage frais sorbet
Pineau des Charentes, Gaston Rivière,

France 7.95 per glass – 100ml

Vanilla crème brûlée, green apple sorbet
2006 Jurançon Moelleux, “Uroulat”, Charles Hours,

France 10.50 per glass - 125ml

Layered chocolate fondant, vanilla ice cream
1996 Dow, “Quinta do Bonfim”,

Vintage Port 11.95 per glass - 100ml

Almond coulant, pomegranate sorbet
2003 Muscat de Rio Patras, Parparoussis

Greece 7.95 glass - 125ml

Blackberry soufflé, sour cream sorbet
2007 Moscato d’Asti Bricco Quaglia ‘La Spinetta’, Piemonte

Italy 7.50 per glass - 125ml

White chocolate cassonade, poached rhubarb
2002 Castelnau de Suduiraut, Sauternes, Bordeaux,



France 14.95 per glass -125ml

Selection of farmhouse cheeses from the trolley
- 11.00

1988 Sercial “Colheita”, Cossart Gordon,
Madeira 15.95 per glass - 100ml

2 courses 45.00
3 courses 50.00

Please advise us of any allergies or dietary requirements

15% vat is included
12.5% discretionary service charge will be added

FORTIFIED WINES
by the glass (100ml)



1988 Sercial “Colheita”, Cossart Gordon, Madeira 15.95
This dry vintage Madeira is served lightly-chilled, ideally with cheese as a 
great alternative to port. Sercial is a white grape, always reserved for the 

highest-altitude terraces. Mouth-watering acidity.

Oloroso, “Emperatriz Eugenia”, Lustau, Jerez, Spain 15.95
A special type of sherry named after the wife of Napoleon. Coming from a rare 
old gran reserva solera of around an age of seventy-five years from the Jerez 

bodega of Emilio Lustau. Dry, yet rich, nutty and complex, mahogany in colour 
and fantastic with cheeses.

Warre, “Otima”, 10 Year Old Tawny Port 8.95
This port is served chilled, ideally with chocolate and nutty desserts and 

puddings
or with soft and runny ‘Camembert-style’ cheeses.

1996 Dow, “Quinta do Bonfim” Port 11.95
A very well-made example of a single quinta style. Rich, ripe black fruits and 

great with strong cheeses and dark chocolate desserts.

Pedro Ximenez “Murillo”, Emilio Lustau, Jerez, Spain 9.50
A wonderful example of an aged single cask of a rich sticky sweet sherry. 

Aromas of dried fruits. Absolutely amazing with ice creams, crème brulée and 
chocolate desserts.

COFFEE SELECTION  3.75

Espresso, Filter coffee, Cappuccino, Latte,
Decaffeinated filter & espresso.

LIQUEUR COFFEE SELECTION  10.00

TEA SELECTION 3.75

Royal English Breakfast
Earl Grey, China

Lapsang Souchong Imperial, China
Pau Mu Tan, China

Celestial Jasmine, China
Darjeeling, India

Ceylon Dimbula Bop, Sri Lanka
Gunpowder green, Taiwan

Sencha Fukujyu, Japan
Fresh mint

Hibiscus flower
Lemon Verbena

Elderflower

All teas and coffees include a selection of petits fours and a re-fill.
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