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Desserts

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

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

Soufflé £10.50
Banoflee soufllé, banana bread, toflee sauce and clotted cream ice cream | 515 keal
Sommelier's choice — Tokaji Late Harvest, Katinka, Hungary 2018 £°9.95

Chocolate Fondant £11.50
Marbled dark and white chocolate fondant, buttermilk ice cream and blackberries | 790 kcal
Sommelier's choice — Rivesaltes Ambré, Domaine Cazes, France 2013 £8.50

Espresso Martini Sabayon £12.00
Espresso martini sabayon, almond biscotti and stracciatella ice cream | 575 keal
Sommelier's choice — Icewine, Vidal Blanc, Canada 2017 £'14.95

Proper Baked Cheesecake £12.00
Baked mango cheesecake, passion fruit syrup and coconut sorbet | 714 kcal
Sommelier's choice — Riesling, Pauletts, Australia 2020 £9.50

Panna Cotta £11.00
Rhubarb and ginger panna cotta, stem ginger ice cream, ginger and lime syrup | 474 keal
Sommelier's choice — Monbazillac, France 2018 £9.00

Selection of Cheeses with Biscuits
Three Cheeses £8.50 | s67keal * Five Cheeses £13.50 | 431 keal
To complement, we have a superb flight of ports for £28.95

If you are concerned about any food allergies or dietary requirements please speak to a member of the team who would be delighted to assist. All prices are
inclusive of VAT and a discretionary gratuity of 12.5% is added to the total bill and divided fairly between the team and independently from the business.
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