
​DESSERT​

​‘Malt & Pepper’, Malted Ice-cream, Puffed Rice, Shortbread, Peppered​
​Caramel​​(ve)​​9.5​

​Cream, Cruz del Mar​​,​​NV​​Bodegas Cesar Florido, NV,​​Chipiona, Spain  8.5​

​Vanilla Poached Apple, Gingerbread, Lemon Mascarpone, Salted Caramel​
​Ice Cream 10​

​Gewurztraminer, Vendanges Tardive,​​2018, Domaine Edmond​​Rentz, Alsace  11​

​AFFOGATOS​

​Our Vanilla Ice Cream, a Double Espresso with a​
​Tot of Pedro Ximinez Sherry​​Emilio Hidalgo​​9.5​

​Or​
​Our Orange Honey and Cardamom Ice Cream, a Double Espresso with a​

​Tot of Moscatel Sherry​​Bodegas Cesar Florido​​9.5​

​COCKTAILS & TRUFFLES​

​Hand Rolled Whisky Truffle​
​£2 per Truffle​

​Jerez Old Fashioned​ ​12.5​
​Torres 10yr Solera Brandy, PX Sherry, Angostura​​and Walnut Bitters​

​Cafe Cacao Martini​ ​12.5​
​Rum, coffee liqueur, chocolate, espresso​

​(V) Vegetarian  (Ve) Vegan​​*Contains nuts​
​Please alert your server to any allergies or dietary requirements.​

​While every effort is made to prepare dishes to accommodate dietary needs, we​
​run a small kitchen and therefore cannot guarantee that any item will be free from​

​unintentional allergens.​
​A discretionary service charge of 12.5%, will be added to your bill​



​CHEESE​

​Fourme D’Ambert, Oloroso Compressed Grapes​​9​

​Port, Late Bottle Vintage 2018, Passagem, Douro 9 .5​

​Brillat Savarin, Membrillo, Fruit Toasts 9​

​Champagne, Edouard Brun Premier Cru,​​Ay, Brut​​NV, France 1​​4​

​Comte, Aged 15 Months, Pickled Apples​​9​

​Vin Jaune, 2013, Domaine de St Marie, Jura (75ml)  16.5​

​Selection of Cheeses​

​Pickles, Fennel and Poppy Seed Flatbread*​

​Two Cheese 15​

​Three Cheese 20​

​(V) Vegetarian  (Ve) Vegan​​*Contains nuts​
​Please alert your server to any allergies or dietary requirements.​

​While every effort is made to prepare dishes to accommodate dietary needs, we​
​run a small kitchen and therefore cannot guarantee that any item will be free from​

​unintentional allergens.​
​A discretionary service charge of 12.5%, will be added to your bill​


