
(v) suitable for vegetarians (ve) suitable for vegans and vegetarians. Adults need around 2000 kcal a day. Should you have any 
food allergies or special dietary requirements please inform your waiter. Please note that nuts are used in our kitchen. All prices 
inclusive of V.A.T. A discretionary service charge of 13.5% will be added to your bill. 

O X O  T O W E R  R E S T A U R A N T  
D E S S E R T S  
 
Valrhona chocolate (v) 
meringue, tart, mousse, fondant                    16 
Dow’s, Vintage, Port, 1994      24 
 

Tarte tatin (v) 
vanilla ice cream                                                    11 
Tokaji, Classic Winery, Tokaji Aszu, 5 Puttonyos, Hungary, 2013 19 
 

Banana rum mousse        11 
Les Carmes de Rieussec, Château Rieussec, Sauternes, 2018 8 
 

Praline ganache 
orange, hazelnut                                                                               11 
Graham’s 10-year-old Tawny Port 12  
 

Rhubarb Pavlova (ve)        11 
Les Carmes de Rieussec, Château Rieussec, Sauternes, 2018 8 
 

Home-made ice cream (v) 
vanilla, rocky road, caramel fudge                      8 
Moët & Chandon, Imperial, Champagne, Brut, NV     16 
 

Home-made sorbet (ve) 
lemon, mango, blackcurrant          8 
Harvey Nichols, English Sparkling, Brut, NV      13 
 

C H E E S E  
Ragstone – goat’s milk, mild, soft, creamy 
 

Westcombe cheddar – cow’s milk, semi hard, clothbound aged 12 – 18 months 
 

Riseley – sheep’s milk, soft, bold, washed rind (v) 
 

Tunworth – cow’s milk, soft, creamy,  
 

Pevensey Blue – cow’s milk, creamy, deep 
 

3 / 5 cheeses, biscuits, chutney                13 / 18 
Penfolds, Grandfather, Grand Tawny, 20 Years Old, Australia 16 

  



(v) suitable for vegetarians (ve) suitable for vegans and vegetarians. Adults need around 2000 kcal a day. Should you have any 
food allergies or special dietary requirements please inform your waiter. Please note that nuts are used in our kitchen. All prices 
inclusive of V.A.T. A discretionary service charge of 13.5% will be added to your bill. 

D I G E S T I F  
DESSERT WINES BY THE GLASS 
Tokaji Classic Winery, Late Harvest, Hungary, 2011    7.5 
Les Carmes de Rieussec, Château Rieussec, Sauternes, 2018   8 
Muscat de Beaumes de Venise, Domaine des Bernardins, France, 2020 8.5 
Elysium Black Muscat, Andrew Quady, California, USA, 2021  10 
Tokaji, Classic Winery, Tokaji Aszu, 5 Puttonyos, Hungary, 2013  19 
Château Climens, Barsac, Sauternes, Bordeaux, France, 2008   21 
Château D’Yquem, Sauternes, 1er Cru Supérieur, Bordeaux, France, 2007 80 

 
 

FORTIFIED 
Penfolds, Grandfather, Grand Tawny, 20 Years Old, Australia   16 
 
 
 
PORTS 
Graham’s 10-year-old Tawny (From Jeroboam 4.5L)    12 
Graham’s 20-year-old Tawny (From Jeroboam 4.5L)    15 
Warre`s, Vintage, 1983       18 
Dow’s, Vintage, 1994       24 
 
 
SHERRIES AND MADEIRA  
Barbeito, Rainwater, Reserva, Madeira, 5 Year Old    7 
Fino, Sherry, Inocente, Valdespino      9 
Henriques & Henriques, Madeira, 10 Year Old, Verdelho   10 
Blandy's, Bual, Madeira, 10 Year Old (From Jeroboam 3L)   11 
Lustau, Oloroso Sherry, Solera Gran Reserva, Emperatriz Eugenia, VORS 12 
Harveys, VORS Palo Cortado, Sherry, 30 Year old    19 
Henriques & Henriques, Sercial, Madeira, Vintage, 1964   41.5 
 
 

C O F F E E  
Irish coffee (Roe & Co)       11 
Calypso coffee (Kahlua)       11 
French coffee (Courvoisier VSOP)      11 
Baileys coffee        11 


