
 

VAT included. A discretionary service charge of 12.5% will be added to your bill. 
For information relating to allergens within our food,  

please request to view our allergen matrix. 

 

 

 
DESSERT MENU 

 

Stoneback Wensleydale, St. Helena, Colston Basset Stilton  

5 / piece  

2009 Château Suduiraut, Sauternes, Bordeaux, France 22 / 38 

 

Strawberry jam ‘Roly Poly’, Jersey custard, smoked butter 

13.5 

2017 Disznókő, Kapi Vineyard, 6 Puttonyos, Tokaji Aszú, Hungary 28 / 50 

 

Venezuelan chocolate tart, smoked milk ice cream 12.5 

NV Taylor’s, 20 Year Old Port, Douro, Portugal 14 

 

Bread and butter pudding soft serve, whisky,  

soaked raisin, toasted brioche 11.5 

2004 Klein Constantia, Vin de Constance, South Africa 24 / 45 

 

Vanilla burnt English cream, English apple vinegar,  

Brandy snap 11.5 

2017 Schloss Lieser, Niederberg Helden, Auslese, Mosel, Germany 26 

 

‘Sael fruit salad’ 

Muscat grape consommé, plum sorbet 9.5 

NV Nakajima Shiroku, Yuzushu, Junmai, Gifu, Japan 16 


