SAVOURY

Gordal Olives

Rosemary Roasted Almonds

Gilda

Parmesan & Gruyére Bites

Today's Focaccia

Speck

Mortadella

Manchego & Quince

Warm Pretzel & Taramasalata

Trout Roe, Blinis & Créme I'raiche

Gravadlax, Rye Bread Crisp, Sweet Mustard, Creme Fraiche
'Nduja Sausage Roll & Epping Forest Honey

Baron Bigod Toasted Sandwich & Rhubarb Chutney
Croque Monsieur

DESSERTS

Honey Cake
Burnt Honey Biscuit, Honeyed Chantilly Cream

Rhubarb & Sherry Trifle
Genoise Sponge, Rhubarb Jelly, Stem Ginger Custard & Cream

Chocolate & Hazelnut Mousse
Chocolate Sablé Breton, Hazelnut Praline, Hazelnut Sorbet

Baked Alaska

Lemon Curd Ice Cream, Limoncello, Italian Meringue

Blood Orange & Pistachio Pavlova
Brown Sugar Meringue, Blood Orange Curd Chantilly

Chocolate Truffles

CHOC ICES, ICE CREAMS & SORBETS

Fernet Branca Affogato
Vanilla Choc Ice
Brandied Prune Choc Ice
Cherry & Kirsch Choc Ice
Blackberry Sorbet

Add a liqueur 4

Hazelnut Sorbet

Please advise a staff member if you have any allergies. A discretionary 13.5% service charge will be added to your bill.





