
Please advise our staff of any dietary requirements or any allergies before ordering. 

We add a discretionary 12.5% service charge to your final bill.

Pistachio & Olive Oil Cake

Classic Crème Brûlée £8

Three Cheese Plate 

Dessert Menu

peanut shortbread, milk chocolate mousse, salted caramel ganache, candied hazelnuts £14

Petits Fours
vanilla macaron, pâte de fruit, pistachio madeleine £12

Baron Bigod, Blue Perl Las & Lancashire Bomber
salted butter, quince pâte de fruit, crackers £16

Port & Dessert Wine
Quinta do Noval, 10-Year-Old Tawny  75ml  £8.80

Taylor’s LBV 2019 Port  75ml  £6.50
Château d’Avrillé Coteaux de l’Aubance 2021 Loire Dessert Wine 75ml £5.50

Caramel Peanut Bar

Espresso Martini

Negroni

Espresso, Vanilla Absolut, Kahlua  £11.50

bombay, campari, martini rosso £13.00

Tea Pigs - Everyday Brew, Earl Grey, Peppermint £2.50

Hot Drinks

Add a shot of Syrup for 60p Roasted Hazelnut or Sugar Free Caramel

blood orange, vanilla crème diplomat £14

Espresso £2.50 | Americano £3.55 | Latte £4.50 | Cappuccino £4.50
Mocha £5.25 | Hot Chocolate £4.50


