
All prices include VAT. A discretionary 12.5% service charge will be added to your bill. 

Some dishes may contain nuts. Please let us know if you have any allergies or intolerances. We are happy to provide you with any

allergen information you need.

With perfectly paired dessert wine & cocktail recommendations 

Burnt Orange, Granola, Vanilla Ice Cream

Espresso Martini £13

Blackberries, Fig Compote, Chantilly

Sauternes, Château Suduiraut, Bordeaux, France  £10.5

Olive oil & Orange Sorbet

Black Muscat, Elysium, Quady, California, USA  £8.5

Bitter Chocolate Sorbet

Classic  Ayala Champagne Cocktail £20

Vanilla Ice Cream

Vin Santo del Chianti, Bonacchi, Tuscany, Italy  £9

Spiced Sugar

Gingerbread Daiquiri £12  

Vanilla Ice Cream, Espresso

Add a shot of Pedro Ximénez Sweet Sherry £3

Caramelised Apples, Sourdough Crackers

10 Year Old Tawny Port, Barros, Douro, Portugal £7

Please ask about today’s flavours


