
Digestifs 
 

 

Ports  100ml                  

Fonseca Late Bottled Vintage Port 5.25 

Taylor’s 10 year old Tawny Port                                         6.95 

Liqueurs  25ml 3.25 

 

Lychee Li, Cointreau, Sambuca, Drambuie,  

Tia Maria, Southern Comfort,Grand Marnier,  

Amaretto, Araku, Bailey’s Irish Cream 

 

 

 

Teas & coffees 
 

 

 

 

Prices include VAT 

Service not included 

 

Desserts 

 

Cumin chocolate fondant, pistachio gelato 6.95     
Served with a glass of Monastrell Enesencia, Spain 50ml 9.75                      

 

White chocolate and cardamom mousse                          6.50 
Raspberry lid, mango sorbet, raspberry coulis 

Served with a glass of Passito di Pantelleria, Italy  50ml    9.50 

 

Spiced apricot and fig crumble, saffron custard  5.50 
Served with a glass of Orange Muscat Essencia 50ml 8.50 

                                                                                                                                           

Mango brulé   5.25           
Served with a glass of Orange Muscat Essencia 50ml 8.25 

      

Saffron and pistachio praline kulfi                                         6.95 
On pistachio brittle dust, saffron jelly 

Served with a glass of Orange Muscat Essencia 50ml       9.95 
   

Stem ginger and honey kulfi 6.50                                                   
Honey and mix berry compote, ginger short bread 

Served with a glass of Passito di Pantelleria, Italy  50ml    9.50                                 
 

Gelatos 5.25             
Vanilla, pistachio, salted caramel  
 

Sorbets                                                                                 5.25     
Alphonso mango, green coconut, passion fruit                                    

 

 
Some dishes may contain traces of nuts 

  
Our gelatos and sorbets are made for us by 

Laboratorio Artigianale del Buon Gelato 

 

 

 

Darjeeling, Assam, Earl Grey, Camomile and Mint          2.75 
  

Coffee or Espresso         2.75 
  

Decaffeinated coffee         2.95 
  

Café latte         3.25 
  

Double espresso         3.25 
  

Cappuccino         3.25 
  

Liqueur coffee (Please ask for selection)         5.95 



Dessert cocktails                                                                      

 

Banoffee pie  7.95 

Made with vodka, banana liqueur, Mozart Dark 

Chocolate liqueur, caramel syrup, double cream and 

so rich you could almost chew it 

 

  

Frozen volcano 7.95 

Raspberry, Cointreau, Lychee Li, vodka     
  

Mocha martini 8.25 

Shot of espresso, dark chocolate, coffee liqueur, and 

vodka 

 

  

Old monk by the fire                   8.25 

Cinnamon, green cardamom and bay leaf infused 

Assam tea with old monk dark rum, almond cream 

and grape fruit liquor, served warm 

 

  
           
 

Dessert wines 100ml  
       
Passito di Pantelleria DOC, 2012, Sicily, Italy                  6.25   
 

Orange Muscat Essencia, 2012, Andrew Quady,        5.95                          

California   

            

Monastrell Dulce, Luzon, DDO Yecla, 2006, Spain       5.25  
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Brandies  50ml 
 

Delafargue, Fine Calvadoa, 10 years old  6.25 

  

Martell V.S., Fine Cognac 5.95 

  

Remy Martin VSOP 6.95 
  

Delamain Pale and dry XO 9.50 

  

Balson Noir, Bas Armagnac 7.95 

  

 

Whiskies  50ml 

 

Laphroaig, 10 years old 6.25 

  

Glenmorangie 10 years old Highland Malt 6.25 

  

Glenfiddich, Solera Reserve, Single Malt 15 years old 6.25 
  

Amrut, Indian single malt whisky 6.25 

  

Dalwhinnie, Highland malt, 15 years 6.50 

  

The Singleton, Duftown single malt, 12 years 6.25 

  

Talisker, Isle of Skye single malt, 10 years 6.50 

  

Buffalo Trace, Kentucky straight Bourbon whiskey 5.95 

  

Makers Mark Bourbon Whiskey 5.95 

 


