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afters
crème brûlée: vanilla custard, thyme poached apricot,  9.5  
apricot coulis, lemon snap

chocolate caramel layered mousse cake: rich chocolate  10  
ganache & salted caramel mousse, burnt orange tuille

chikki sticky toffee: spiced date cake, peanut toffee sauce,  10 
peanut fennel sesame praline, salted caramel ice cream

pistachio raspberry tart: pistachio crust, raspberry curd,  10 
raspberry coulis, vanilla mascarpone

petit four: chocolate hazelnut barfi & mango amchur  3.5  
pâte de fruit

hot drinks
coffee by allpress 
americano    espresso  3.1   
flat white    latte    cappuccino   3.6

speciality lattes 
matcha    black sesame    chaga    chai   5

loose leaf teas by rare tea co.   3.6 
speedy breakfast    rare earl grey    jasmine silver  
wild rooibos    lemongrass & verbena    hojicha green

fresh mint tea  3

fresh lemon & ginger tea  3

hot chocolate    3.5



dessert wine
monbazillac, chateau ramon france 7.2 35

pedro ximénez nectar, gonzalez byass spain 9  

cocktails
boulevardier: truffle infused four roses bourbon, cynar,  12.5 
carpano bitters

martini: gin by mildreds, briottet mandarin, citrus,  12 
genmaicha infusion

highball: dropworks white rum, spiced rum, pomegranate 12.5  
sumac infusion, bergamot, tonic

spritz: sapling vodka, akashi-tai yuzu sake, briottet apricot, 13 
artisan soda low abv 8% 

margarita: el tequileno blanco, cointreau, lime, strawberry 12  
rhubarb shrub

carajillo: liqueur 43, tia maria, coffee, date molasses  12

cooler: pod vodka, briottet rhubarb, elderflower, soda  12.5 
make it low with pentire adrift

mocktails
pink citrus spritz: everleaf marine, artisan pink citrus  10  
tonic, grapefruit  

coco key lime: coconut, lime, agave    10

sakura pomegranate cosmo: everleaf mountain, cherry  10 
blossom infusion, pomegranate, citrus

all our dishes are plant-based. not all ingredients are listed on the 
menu. scan the qr code for full allergen information. there may be a risk 

that traces of all allergens can be found in any dish. an optional service 
charge of 12.5% will be added to your bill for the benefit of all our staff.

 75ml bottle


