
 

                                             

 

D E S S E R T 

 

 

Ewes’ milk panna cotta, Yorkshire rhubarb, almond ice cream                               12 
Muscat de Saint Jean de Minervois, “Douce Providence, Clos du Gravillas, France 2019                            14 

 

Elderflower and lemon parfait, Gariguette strawberries, white chocolate,          12                 

wild strawberry sorbet                                                                                                     
 Laurent-Perrier Cuvée Rosé, Brut, Champagne     20                        

 

Apple tarte tatin, vanilla ice cream, caramel sauce (for 2)   21 
Château d’Yquem, Sauternes, France 2011                (50ml)   75 

                                                                               (100ml)  150 

Dark chocolate soufflé, Sicilian blood orange sorbet (Please allow 20 minutes)  13 
Graham’s Tawny Port 20 Y.O.                                                                                               19 

 

Selection of sorbets and ice creams                                          8 

 

Selection of 3 or 5 cheeses served from our cheese trolley   12/16 
Macvin, Domaine de la Tournelle, Jura, NV France     17 

Vin Jaune, Château Chalon, Domaine Chevassu-Fassenet, Jura 2012, France   25 

 

 

 

 

 

 

Discretionary 12.5% service charge will be added to your final bill. All prices are including VAT. Please advise us of any 

allergy, intolerance or dietary requirement before ordering. Some cheeses are made with raw milk. Please refer to your 

waiter for more information 


