SWEET and
FORTIFIED WINE

Maurel Vedeau, Muscat de Frontignan,
2003

Chateau Partarrieu, Sauternes, 2005

Lustau, Oloroso, Almacenista Angel
Zamerano, Sherry

Disznoko, Tokaji Aszu 5 Puttonyos,
1998

Lustau, Pedro Ximenez, “Murillo”, Sherry

Domaine et Terroir du Sud,
Banyuls Grand Cru, Roussillon, 1955

PORT

Grahams, Late Bottled Vintage, 2000
Grahams, 10 Years Old Tawny, NV.
Warre, Quinta da Cavadinha,, 1989

Dows, Vintage, 1983

Please ask our sommelier about our

fine selection of Cognac and Armagnac

glass 75ml
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DESSERTS

rhubarb
poached, vanilla crumble ice cream,
mint pavlova, raspberry emulsion

almond
fondant, fresh mango, banana ice cream,
caramel foam

green tea
parfait, warm gianduja cake,
caramelized pistachio

chocolate
dark mousse, mandarin sorbet, nougatine

crepes
suzette

apple
braeburn apple tarte fine, calvados ice cream

cheese”
british and continental cheeses from the trolley

* supplement £4

All prices are inclusive of VAT

A discretionary 12.5% service charge will be added to your bill

Please be aware that some dishes may contain nut traces. If you have any specific allergies,
please inform a manager immediately.



