DESSERT MENU

Pistachiosponge, poachedprunes,fromagefrais sorbet
PineaudesCharentes,GastonRiviere,
France7.95perglass- 100ml

Vanillacremebriilée,greenapplesorbet
2006JuranconMoelleux, “Uroulat”, CharlesHours,
Francel0.50perglass- 125ml

Layeredchocolatefondant, vanillaice cream
1996Dow, “Quintado Bonfim”,
VintagePort 11.95perglass- 100ml

Almondcoulant pomegranatesorbet
2003MuscatdeRio Patras, Parparoussis
Greece7.95glass- 125ml

Blackberrysoufflé, sourcreamsorbet
2007Moscatod’Asti BriccoQuaglia‘La Spinetta’, Piemonte
Italy 7.50 perglass- 125ml

Whitechocolatecassonade,poachedrhubarb
2002 Castelnaude Suduiraut, Sautemes,Bordeaux,



Francel4.95perglass-125ml

Selectionof farmhousecheesesfromthetrolley
-11.00
1988Sercial “Colheita”, CossartGordon,
Madeira1l5.95perglass- 100ml

2 courses45.00
3 courses50.00

Pleaseadviseus of any allergiesor dietaryrequirements

15%vatis included
12.5%discretionaryservicechargewil| beadded

FORTIFIED WINES
by theglass(100ml)



1988Sercial “Colreita”, CossartGordon,Madeira15.95

This dry vintageMadeira is servedlightly-chilled, ideally with cheeseas a

greataltemativeto port Sercial is a whitegrape, alwaysreservedfor the
highestaltitudeterraces. Mouth-wateringacidity.

Oloroso, “EmperatrizEugenid’, Lustau,Jerez, Spain15.95
A special typeof sherry namedafterthewife of Napoleon.Comingfroma rare
old granreservasolera of aroundan ageof seventyfive yearsfromthejerez
bodegaof Emilio Lustau. Dry, yetrich, nuttyand complex, mahoganyin colour
andfantastic with cheeses.

Warre,“Otima’, 10 YearOld TawnyPort 8.95
This portis servedchilled, ideally with chocolateand nutty dessertsand
puddings
or withsoftandrunny ‘Camembertstyle’ cheeses.

1996Dow, “Quintado Bonfim”Port 11.95

A very wel-madeexampleof a singlequintastyle. Rich, ripe black fruits and
greatwith strongcheesesand dark chocolatedesserts.

Pedro Ximenez“Murillo”, Emilio Lustau,jerez, Spain9.50
A wonderful exampleof an agedsingle cask of a rich sticky sweetsherry.
Aromasof driedfruits. Absolutely amazingwith ice creams,cremebruléeand
chocolatedesserts.

COFFEE SELECTION 3.75

Espresso,Filter coffee, Cappuccino, Latte,
Decaffeinatedfilter & espresso.

LIQUEUR COFFEE SELECTION 10.00

TEA SELECTION 3.75

Royal English Breakfast
Earl Grey, China
LapsangSouchonglmperial, China
PauMu Tan, China
CelestialJasmine China
Darjeeling, India
CeylonDimbulaBop, Sri Lanka
Gunpowdergreen, Taiwan
SenchaFukujyu,Japan
Freshmint
Hibiscusflower
LemonVerbena
Elderflower

All teasand coffeesincludea selectionof petitsfoursanda reill.
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