
 

Please make any allergies & intolerances known to a member of staff.  Although every effort will be made to accommodate these, we cannot always guarantee meeting 

your needs.  A discretionary service charge of 10% will be added to your bill. 

 

 
 

DESSERT MENU 

 

 

Valrhona chocolate pot, salted caramel & milk ice-cream 6.00 

 

Sticky toffee pudding, caramelised banana, pecan 6.00 

 

Vanilla crème brûlée, poached blackberries 6.00 

 

 

Selection of ice-cream & sorbet 6.00 

 

3 Cheese 8.50 

 

5 Cheese 10.50 

 

 
 

DESSERT WINE 

         70ml 375ml 

 

Ballet d’Octobre 2015, Jurançon, France    5.25  24.50 

 

Elysium Black Muscat 2014, Quady, California  5.75 27.95 

 

 

 
 

PORT (70ml) 

 

Quinta De La Rosa Ruby 4.50 

 

Quinta De La Rosa LBV 5.75 

 

Ramos Pinto 10 Year Tawny 9.95 

 

 
 

DESSERT COCKTAIL 

 

Espresso Martini 8.95 


