
Desserts
“Dessert is like a feel-good song and the best ones make you dance.”

Raspberry Soufflé £11.95 
Bee pollen, oat crumble, yogurt sorbet, freeze dried raspberries | 515 kcal

Strawberry & Champagne Delice £12.95 
Macerated strawberries, honeycomb, white chocolate, strawberry sorbet | 625 kcal

Apple Tarte Tatin £12.95 
Salted caramel and thyme, plum purée, crème fraîche ice cream | 715 kcal

The Jetty Sticky Toffee Pudding £11.50 
Sticky toffee pudding, pecan nuts, feuilletine and black tea ice cream | 674 kcal

Hot Chocolate Fondant £12.50 
Hot chocolate fondant, citrus gel, grapefruit sorbet and cacao nibs | 790 kcal

Selection of English Artisan Cheeses 
Served with Fudge's crackers and homemade chutney 

Three Cheeses £9.50 | 367 kcal  •  Five Cheeses £14.25 | 431 kcal

Add a moment with Louis XIII “The fragrance of time” 
15ml £105.00  •  25ml £165.00  •  50ml £330.00

Our food and drinks are prepared in areas where cross-contamination may occur, and our menu descriptors do not include all ingredients. If  you have any allergies, 
intolerances, or other dietary requirements, or if  you require allergen information, please let us know before ordering. Adults require approximately 2000 kcal a day. A 

discretionary gratuity of  12.5% is added to the total bill and divided fairly between the team and independently from the business.

Dessert Wine Selection
Grenache Blanc, Domaine Cazes, Rivesaltes Ambré, France 2013 £8.50

Riesling, 'Alison' Botrytis, Paulett Wines, Clare Valley, Australia 2021 £9.50

Semillon Blend, Château Ramon, Monbazillac, France 2019 £9.00

Grenache Noir, Cornet & Cie, Banyuls, Abbe Rous, France 2018 £13.95

Vidal Blanc Icewine, Peller Estates, Niagara Peninsula, Canada 2017 £14.95

Furmint, Patricius Tokaji ‘Katinka’, Hungary 2021 £9.95




