
Please advise us of any allergies, (v) denotes vegetarian, (pb) denotes plant-based. 
An optional service charge of 13.5% will be added to the bill .

DOLCI

PRUGNE� . .     . .     . .     . .     . .     . .     . .     . .              7 
Fresh plums from Emilia-Romagna

CANNOLI� . .     . .     . .     . .     . .     . .     . .             9 
Earl Grey and persimmon cannoli 

APPLE TART� . .     . .     . .     . .     . .     . .     . .             9 
Thin apple tart, served with vanilla ice cream

TORTINO ALLA FRUTTA� . .     . .     . .     . .             9 
Raspberry tart

SEMIFREDDO AL CROCCANTE� . .     . .       10 
Crunchy caramelised almond parfait

TIRAMISU� . .     . .     . .     . .     . .     . .     . .        12 
Sabayon cream, savoiardi and amaretto disaronno 

GELATO Freshly made in-house

COCCO� . .     . .     . .     . .     . .     . .     . .     . .       5 
Coconut (pb)

EARL GREY� . .     . .     . .     . .     . .     . .     . .       5 
Earl Grey (v)

NOCCIOLA�     . .     . .     . .     . .     . .     . .     . .       5 
Tonda gentile hazelnut from Piedmont (v)

PISTACCHIO�  . .     . .     . .     . .     . .     . .     . .       5 
Sicilian pistachio (v)

VANIGLIA AL MOMENTO�    . .     . .     . .     . .     21 
Old Hill farm raw Jersey milk, organic Madagascan 
vanilla bean ice cream, freshly made for the table, 
serves 2 (v) 

SORBET Freshly made in-house

GRAPE� . .     . .     . .     . .     . .     . .     . .     . .       5 
Grape sorbet (pb)

FRAGOLA� . .     . .     . .     . .     . .     . .     . .     . .       5 
Strawberry sorbet (pb)

YUZU� . .     . .     . .     . .     . .     . .     . .     . .     . .       5 
Yuzu sorbet (pb)

PERCHÈ NO?

BISCOTTI ASSORTITI� . .     . .     . .     . .     . .       9  
Cantucci, hazelnut truff les, paste di mandorla (v)

AFFOGATO� . .     . .     . .     . .     . .     . .     . .     12 
Hazelnut ice cream, espresso, Algebra extra  
dry coffee liqueur (v) 

SGROPPINO� . .    . .     . .     . .     . .     . .     . .       12 
Sorrento lemon sorbet, Portobello bergamot  
vodka, prosecco (v) 

FORMAGGI

GORGONZOLA DOP� . .     . .     . .     . .     . .       9 
Lombardy blue cheese and sourdough

OCCELLI AL BAROLO� . .     . .     . .     . .     . .       9 
Cow and sheep’s milk cheese from Piedmont, honey 
and muscat grapes 

WINES AND LIQUORS

SPICED RUM, Foursquare, Barbados (50ml) � 10

LIQUOR, Barolo Chinato, Cocchi (50ml)�  . .     12  

MONBAZILLAC� . .    . .    . .    . .     . .     . .     . .      14   
‘Audrey’, Domaine Haut Montlong, 2018 (100ml)

WHISKY, Nikka From the Barrel� . .     . .     14     
Japan (50ml)

WHISKY, Glenmorangie�  . .     . .     . .     . .     24 
18 years old (50ml)

COGNAC, Hennessy XO (50ml)� . .     . .     . .    36    



WHAT’S ON 

Sanctum 
Reconnect Body and Mind

Friday & Saturday Jazz 
Jeremy Pelt Quintet – “Tomorrow’s Another Day”

Classical 
Jean-Paul Gasparian

Friday Jazz 
Quentin Collins Sextet

Live Music 
The Venus Bushfires – Sounds of Us UK

Talk 
The Trouble Club – A Life of Honour with Nina Aouilk

Friday Jazz 
Camille Bertault

Tango Night 
The Grand Union Tango Band – Live Performances and Dance Class

Friday Jazz 
Michael Mwenso – “Mwenso and the Shakes”

Friday Jazz 
Salena Jones Quintet

Friday Jazz 
Baptiste Herbin New Quartet

Classical 
Ilya Shmukler

Friday Jazz 
Nicola Emmanuelle

Friday Jazz 
Nat Steele – “Portrait of the MJQ”

Friday Jazz 
Chanda Rule

Friday Jazz 
Kieran Stickle McLeod Quintet
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