
Please do ask about allergens & inform us of any dietary requirements.
A 10% discretionary service charge will be added to your bill with all of the tips going to our 
team.

After Dinner	

Desserts	
Basque cheesecake, blueberry			   £9.50
Miso chocolate ganache, marshmallow, vanilla ice cream	 £8
Roasted strawberries, basil sorbet	 £8
Espresso & cardamom ice cream	 £3 
Strawberry sorbet	 £3
Cheese				             
	 Black bomber, cheddar, Wales  			   £5
	 Golden cross, goat’s cheese, Sussex   			  £5
	 Cropwell bishop’s blue, Shropshire  			   £5

Dessert Wine 			   100ml      
Château Petit Vedrines, Sauternes, 2018	 £7.50
Santo del Chianti, Italy, 2018	 £10
Tokaji Aszu, 5 Puttonyos, Hungary, 2021	 £13.50
Santa Cristina, Vin Santo, Italy, 2021	 £15.50

Port & Fortified 
Fonseca ‘Late Bottled Vintage’, 2018	 £7
Warre’s Vintage Port, Quinta da Cavadinha, 2006	 £12
Pedro Ximenez, Hidalgo	 £9
Graham’s Tawny Port, 20yr	 £13.50

Liqueur Coffee	 £9.50
Your choice of spirit with Guernsey cream & fresh nutmeg


