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DESSERT

Pumpkin tart & créme fraiche (v)

Warm chocolate fondant, clotted ice cream, passionfruit (v)
Welsh cheese selection, dates, truffle honey, quince, oat crackers
Passionfruit pannacotta, coconut, mixed berries, dates

Ice cream & sorbet selection, honeycomb (v / ve)
add espresso & biscotti (affogato)

Baked Alaska, raspberry ripple ice cream, meringue, dark chocolate (v)
flambe'd tableside with Wray & Nephew white rum (63% ABV)

DESSERT WINE
50ml or 100ml Serving

2019 Unfiltered Late Bottled Vintage Port, Sandeman, Douro, Portugal
NV Rutherglen Muscat, Chambers Rosewood, Victoria, Australia

2022 Sauternes, Chateau Laville, Bordeauzx, France

2018 Tokaji Aszu 6 Puttonyos, Dobogo, Hungary

2021 ‘Gold’ Niagara Vidal Icewine, Inniskillin, Ontario, Canada

2018 Vintage Port, Offley, Douro, Portugal

(v) vegetarian | (ve) vegan
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Some of our dishes contain allergens. If you or a member of your party require further information relating to
allergens, please ask your server for a copy of our allergens menu which contains a full listing of our dishes, and

itemises the allergenic ingredients of each where applicable.
All prices are inclusive of VAT
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DIGESTIF

Between The Sheets 14
Rémy Martin 1788 Cognac, Mount Gay XO Rum, Cointreau, Lemon

Sweet Afton 16
Macallan 12 yr Whisky, Drambuie, Peach Blossom

Barrel-aged Old Fashioned 18
Michter’s Bourbon, Michter’s Sour Mash, Mellow Corn, Oloroso, Demerara

Remy VSOP 50ml 12
Macallan 15 yr 50ml 24
HOT DRINKS

Decaf coffee available

Single / Double espresso 3/38.5 Hot chocolate 3.25
Americano 3.5 Waterloo Tea 4.5
Latte 8.75  Welsh Breakfast, Decaf Welsh breakfast,
Mocha 38.75  Earl grey, Russian caravan, Jasmine green,
Cappuccino 4 Detox green, White peach blossom,

Flat white 4 chamomile, Lemon & ginger, Blueberry
Macchiato 375  mango, Invigorate mint

Cortado 3.75

(v) vegetarian | (ve) vegan

Some of our dishes contain allergens. If you or a member of your party require further information relating to
allergens, please ask your server for a copy of our allergens menu which contains a full listing of our dishes, and
itemises the allergenic ingredients of each where applicable.

All prices are inclusive of VAT




