Dessert Menu

Dark Chocolate & Earl Grey Ganache
honeycomb, chocolate & almond crumb, sea buckthorn sorbet £10.50

Créme Brulée

£8.50

Apple Tarte Tatin for Two
Jreshly baked so please allow wait time of 20 minutes
served with homemade créme fraiche wce-cream £19

Homemade Ice-Cream & Sorbet £4 per scoop

Creme Fraiche Ice-cream | Cherry Sorbet | Sea Buckthorn Sorbet

Roquefort & 36 Month Comté
quince pate de fruit, crackers £14

Port & Dessert Wine
Quinta do Noval, 10-Year-Old Tawny 75ml £8.50

Taylor’s LBV 2016 Port 75ml £6.50
Chateau d’Avrillé Coteaux de I’Aubance 2021 Loire Dessert Wine 75ml £5.50

Espresso Martini
Lspresso, Vanilla Absolut, Kahlua £11.50

Negroni
bombay, campari, martini rosso £13.00

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

Add a shot of Monin Hazelnut syrup for 60p
Tea Pigs - Everyday Brew, Earl Grey, Peppermint £2.50

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.



