
C H OC O L AT E G A N AC H E TA R T |  £10 
with raspberry ice cream 

P I S TAC H I O T I R A M I S U  V |  £11

C OC O N U T PA N N A C OT TA  VE GF |  £10 
rhubarb with toasted coconut

T H I S  W E E K ’S I C E C R E A M GF V |  £4    S O R B E T GF VE |  £4 

A R T YA R D C H E E S E PA L E T T E V |  £ 20 

D E S S E R T S

Prices include VAT. A discretionary 12.5% service charge will be applied to your bill, all of which 
goes to the team. If you have any dietary requirements or are concerned about food allergies,  
e.g. nuts, you’re invited to ask one of our team members for assistance with menu selection.

V vegetarian   VE vegan  GF gluten-free

S I P  &  S A V O U R

S M O K ED O L D FA S H I O N ED |  £16 
Bruichladdich Classic, Bitters,  

Fair Trade Sugar

BO RO U G H C O F F E E M A R T I N I  |  £15 
Black Cow Vodka, Fair Coffee Liqueur, 

Borough Coffee Co Espresso

DE S S E R T W I N E 
Tokaji Aszú 2021 ‘1413’, Disznókő, Hungary, 

12.5% ABV
125ml £12  |  175ml £16

V I N TAG E P O R T  |  £19  
Graham’s Quinta Dos Malvedos,  

100ml,  20% ABV 

C O U R VO I S I E R XO C OG N AC |  £ 28 
Cognac, 50ml, 40% ABV 

B U R N T FA I T H B R A N DY |  £16 
UK’s first Brandy House, 50ml, 40% ABV 
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