
   
     
 

 

D E S S E R T S  
 

V A N I L L A  C U S T A R D  

elderflower lemon plums,  beurre noisette  
hobnob bisc uit and yoghurt £14  

 

C henin Blanc ,  Noble Late Harvest,  Joos tenberg Es tate,   
Paar l,  South Afric a 2021 £11  

 

W H I T E  C H O C O L AT E  P E A C H  M E L B A  

poac hed peac h,  c aramelised white c hoc olate  
c remeux raspberry sorbet £14  

 

C oteaux du Layon,  1er C ru C haume,  
Domaine Alexandre C ady,  Loire Valley 2022 £13 

 

O R T E G A  B A B A  

mac erated strawberries ,  lime C hantilly ,  sorrel sorbet £15 
 

Ortega,  Late Harves t,  Linden Estate ,   
Boxford,  Berkshire,  England £7 

   

P I N A  C O L A D A  

dark c hoc olate fondant,  c oc onut sorbet and tuille,   
pineapple and malibu c aviar £15 

 

Rec ioto della Valpolic ella,  Brolo delle Giare,   
Tezza,  Veneto,  Italy  2017 £13 

 

S E L E C T I O N  O F  A R T I S A N A L  C H E E S E S  
homemade c ompote,  pic kles ,  bisc uits  £16 

Fonsec a 10 Years  O ld Tawny,  Douro,  Portugal £8 
 

F O R  T W O  T O  S H A R E  

A P P L E  T A R T E  T AT I N   

vanilla ic e c ream, fudge,  vanilla c ustard £29 
 

C hâteau Suduiraut 1er C ru C lassé,  Sauternes ,   
Bordeaux,  Franc e 2009 £18 

 

T e a  o r  C o f f e e  £ 5  
 

P leas e  le t  us  kno w i f  y ou have any  diet a ry  r equi r ement s  o r  int o le ranc e .  
A  dis c ret io na ry  s e r v ic e  c ha rge o f  10% wi l l  be  added t o  your  f ina l  bi l l .  


