
D E S S E R T SD E S S E R T S

T E A  &  C O F F E ET E A  &  C O F F E E

A discretionary service charge of 13.5% will be added to your bill. All prices include VAT. Food and beverage allergies and intolerances: please speak to a member of staff about 
your requirements. Allergens are present in our bar and kitchen so we cannot guarantee drinks and dishes are 100% allergen free.

TIRAMISU TART 
cappuccino ice cream (v) £10.50

PINEAPPLE CHEESECAKE  
kiwi & lime fruit salad £10.50

LEMON MOUSSE
honeycomb & basil (v) £10.50

VANILLA PANNA COTTA  
poached rhubarb (ve) £10.50

STICKY TOFFEE PUDDING
salted caramel sauce, vanilla ice cream (v) £10.50

DARK CHOCOLATE & LIME DELICE
coconut sorbet (ve) £10.50

ICE CREAM & SORBET
ask your waiter for today’s vegan  

and classic selection £10.50

SELECTION OF BRITISH & IRISH CHEESE
Cashel Blue (Ireland), Mull of Kintyre (Scotland), Cornish 

Brie (England) Golden Cenarth (Wales), damson jelly, 
Miller’s Damsel crackers £17.50

1605. NIVOLE MOSCATO D’ASTI
Chiarlo, Italy, 2022

£12 glass / £40 37.5cl bott le 

692 TOKAJ SZAMORODNI, MAJOROS
Hungary, 2017

£15 glass / £71 50cl bott le

1029. GARONELLES SAUTERNES 
Lucien Lurton et fils, France, 2022

£12 glass / £75 75cl bott le

1122. TAYLOR’S LBV
Portugal, 2018

£10 glass / £58 75cl bott le

711.  COTEAUX DU SAUMUR, 
LES BEAUGRANDS

Langlois-Chateau,, France, 2022
£13 glass / £86 75cl bott le

588.  CROFT, QUINTA DA ROÊDA
 Portugal, 2005

£14 glass/ £92 75cl bottle

S W E E T / F O R T I F I E D  W I N E S S W E E T / F O R T I F I E D  W I N E S 

A WIDE SELECTION OF TEA & COFFEE AVAILABLE FROM £4.50

(100ml)




