Desserts (9.00 each)

Bramley apple & pear crumble, Madagascan vanilla custard (v)

Profiteroles, hot chocolate sauce

Plum Pavlova, gooey meringue, vanilla cream, pistachios

Rum & raisin bread and butter pudding

Affogato expresso, vanilla ice cream (add Amaretto (£4.00)

Selection of ice cream & fruit sorbet (three scoops)

A selection of English cheeses from the Teddington Cheese Shop,

Millers Damsels biscuits, fig chutney

12.00



Liquid Desserts (10.50 each)

Espresso Martini

Stolichnaya vodka, Kahlua coffee liqueur, espresso shot

Salted Caramel Martini
Vodka, Baileys, salted caramel sauce

Tiramisu Martini
Bacardi spiced rum, Kahlua, caramel, espresso, cream

After Eight
Baileys liqueur, créeme de cacao and créme de menthe,
chocolate rimmed glass

Rocher Martini
Hazelnut, Irish Cream, coffee liqueur

Lemon Cheesecake
Stoli Citros vodka, Frangelico liqueur, pineapple juice and lemon zest




Dessert Wines & Port

Graham’s 20 year old Tawny Port 20cl bottle
Characteristic nutty character, deliciously mature with 22.00
flavours of orange peel.

Dow’s 10 year old Tawny Port 75ml glass
Soft and rich on the palate with fine raisin and caramelised 7.00
fruit flavours.

Graham’s 2015 Late Bottled Vintage Port 75ml glass
Floral aromatics of violets and rock rose and dances with 7.00
fresh spicy notes and ripe black fruit.

Graham’s ‘Quinta dos Malvedos’ 2006 Vintage Port 37.5cl bottle
Great depth of fruit, packed with layers of dark fruits 27.00
including cassis and blackberry.

Blandy’s 10 year old Bual, Madeira 50cl bottle 48.00
Great intensity of dried fruits, figs, prunes and almond. 75ml glass 8.50
Subtle hints of toffee and vanilla spice.



Dessert Wines & Port

Castelnau de Suduiraut 2013, Sauternes
Classic aromas of marmalade, quince and apricot jam. Rich and
generous on the palate, with balancing acidity.

Coteaux du Layon ‘Prestige’ 2018, Loire Valley
Aromas of honeysuckle, peach, orange blossom, quince jelly
and apricot jam.

Seifried Estate ‘Sweet Agnes’ Riesling 2019, New Zealand
A delicious burst of fruit concentration with a wonderful citrusy
acidity leaving a satisfying lingering finish.

Janneau 5 year old Grand Armagnac
Light in body, smooth with fruity notes of apricot
and toasted oak.

37.5cl bottle
39.00

125ml glass
7.95

125ml glass
6.95

25ml glass
6.00



