
SUMMER DESSERTS & CHEESES

Apple & gooseberry crumble, caramelised sugar crumb, St Ewe egg custard (v) 7.75

Cherry ripple sundae, Chantilly cream, cherry compote, Maraschino cherries, crushed brandy 

snap (gf)
8.25

Wild strawberry Eton mess, Grand Marnier macerated strawberries, Chantilly cream, meringue 

shards (*gf)
8.5

White chocolate cheesecake, poached peach, mango puree, sesame praline, honeycomb 8.75

Signature sticky toffee pudding, spiced brandy snap, French vanilla gelato, miso caramel sauce 

(v)
8.75

Dark chocolate tart, caramelised biscuit crumb, mascarpone (v) 9.5

St Clements baked Alaska, orange sorbet, Italian meringue, bucks fizz sauce (v) 9.75

One scoop of Mooka Gelato or Sorbet 2.95

Three scoops of Mooka Gelato or Sorbet 7.95

French vanilla, chocolate truffle, strawberry meringue, clotted cream

and cherry ripple, salted caramel (v)

Blackberry and liquorice sorbet, lemon sorbet, orange sorbet (ve) (gf)

British cheese selection, artisan crackers, confit onion and sherry marmalade Shropshire blue, 

Dazel Ash, Barbers Cheddar 1833, St. Giles, Cornish Brie (*gf) 13.95

(V) = Vegetarian      (VE) = Vegan    (GF) = Gluten Free      (*GF) = Can be adapted to Gluten Free on request
(**) = Can be adapted to Vegan on request

Please inform us if you have any dietary or allergen requirements. An optional 12.5% service charge will be added to your bill.

O R G A N I C  T E A  B L E N D S

English breakfast 2.75

Earl grey 2.75

Queen of green 2.65

Proper peppermint 2.65

Chamomile 2.55

Fresh Mint 2.65

I R O N  &  F I R E  C O F F E E

Single espresso 2.4

Double espresso, americano 2.95

Cappuccino, flat white, latte 3.25

Macha latte 3.2

Liqueur coffee, Baileys, Amaretto or 

Johnnie Walker

5.5

Hot Chocolate 3.45

It’s our pleasure to present our summer menu to you. We are proud of our provenance 

and our great relationships with British suppliers, meaning we can change our menus 

frequently to guarantee the very best seasonal produce. Wherever possible we source 

our meat, fish and vegetables from British lands and shores, working with growers that 

share our passion for sustainable farming and have the highest regard for animal welfare. 
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