
Lemon 605 kcal (v)                                                                                                                           11 
Lemon curd and tarragon, biscuit, raspberry meringue, grapefruit
yoghurt raspberry ripple ice cream 
 
Chocolate Aero 1050 kcal	 12                                                                                   
Milk chocolate parfait, caramel passion ganache,  
aerated 70% chocolate		  

Crème Brûlée 653 kcal (v)                                                                                    10 
Vanilla Crème Brûlée, gingerbread crumble, cinnamon ice cream 
 
Pineapple 794 kcal (vg)                                                                                        12 
All spiced poached pineapple, coconut and passionfruit sorbet                                         
Arbequina olive oil, vanilla whip, banana caramel 
 
Chocolate Fondant 569 kcal (v) 	 13                                                                                                 
Baked chocolate fondant, salt cookie crumb, mulled cranberry sorbet 
 
Ice Cream & Sorbet 91/191 kcal (v/vg) (per scoop)	 4               
Selection of ice creams and sorbets  
 
Cheese	 8 
Your choice of one house cheese, pear chutney and crackers
Cabri d’ici 274 kcal, Cornish Yarg 360 kcal, Roncevaux 407 kcal 
Baron Bigod 282 kcal, Roche Montagne 341 kcal 
 
Cheese Board 841 kcal (to share)	 20                       
Our selection of five British & French cheeses

Desserts

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Our 
allergen guide identifies the allergens present within our dishes as intentional ingredients and also indicates 

where dishes may contain an allergen. Whilst we take all reasonable precautions, our kitchens handle allergens, 
so we cannot guarantee allergen-free dishes. Vegan dishes follow vegan recipes but may not be safe for those 

with milk or egg allergies. (VG) – suitable for vegan requirements / (V) – suitable for vegetarian requirements. 
Adults need around 2000 kcal a day. Calorie information is available on request. 15% service charge will  

be added to your bill. Prices include VAT. Please note that we are a cashless restaurant.



Sweet	 100ml	 Bottle

Maury Rouge, Mas Amiel	 10	 66 
Languedoc-Roussillon, France 2022

Pinot Gris Botrytis, Greywacke	 14	 47 
Marlborough, New Zealand 2023           

Sauternes ‘Les Garonnelles’	 14	 52
Lucien Lurton, France 2023 

Tokaji Late Harvest ‘Katinka’	 19	 70
Patricius, Hungary 2021 

Riesling, Cordon Cut, Mount Horrocks	 20	 75
Clare Valley, Australia 2023     

Passito Di Pantelleria, ‘Bukkuram	 22	 110
Sole d’Agosto, De Bartoli, Italy 2021 

Icewine ‘Gold’ Vidal, Inniskillin	 25	 96
Niagara, Ontario, Canada 2022      

Fortified	 100ml	 Bottle

Graham’s Six Grapes	 9	 65       
Douro, Portugal 

Graham’s LBV	 8	 55
Douro, Portugal 2019

Graham’s Quinta Dos Malvedos	 13	 47
Douro, Portugal 2012

Graham’s 10 Year Tawny Port	 13	 90
Douro, Portugal

Dow’s Quinta Do Bomfim	 16	 110    
Douro, Portugal 2013

Blandy’s Malmsey 10 Year	 14	 65
Madeira, Portugal   

Blandy’s Madeira Verdelho		  300 
Madeira, Portugal 1977				 


