
There will be a discretionary 12.5% service charge added to your bill 
All dishes may contain traces of nuts, Soya and maize. 

                                
 

 

 

 
 

 
 

 

 

Recommended digestive drink:     Remy Martin xo                                                                         £14.00 
 

Fine champagne cognac, grapes from the most sought after vineyards, which offer the greatest ageing  

potential, longer maturation in the casks, and the cellar master’s savoir-faire, combine to reveal a  

Cognac of unique aromatic intensity. 
 

Special Dessert Cocktail:     Athenas                                                                                               £8.00 
 

Krupnik honey vodka & vanilla vodka shaken with milk, Greek yoghurt & cinnamon                      
 

Desserts    
 

Petit fours             £2.50 

Selection of ice creams & sorbets with brandy snap        £5.50 

Pear & ricotta tuile cannelloni with white chocolate & star anise sauce     £6.00 

Pumpkin pie with butterscotch semifreddo & spiced tamorillo      £6.00 

Beetroot & chocolate dacquiose parfait with beetroot jelly & candied beetroot    £6.50 

Chocolate & blood orange fondant with cardamom ice cream (allow 15 min.)    £6.50 

Frozen nougat & chocolate truffles with a pistachio & coconut crust, pistachio crème Anglaise  £6.50 

Neal’s Yard Dairy cheeses with chutney & crackers        £8.00 
 

Dessert Cocktails 
 

Espresso Martini            £7.50 
Single espresso shaken with vanilla vodka, Kalhua and vanilla sugar 
Apple Crumble             £7.50 
Absolut Vanilla, butterscotch schnapps, caramelised apple puree shaken with apple juice.  

Chocolate Mint Martini            £7.50 

Vanilla Vodka, crème de menthe shaken with organic chocolate and a touch of cream 

Brandy Alexander            £7.50 

Courvoisier VS Cognac shaken with crème de cacao and cream, served with a touch of nutmeg 

Tiramisu              £8.00 

Patron coffee xo, crème de cacao with vanilla sugar, & mascarpone cheese shaken with espresso 

 

Dessert Wines 
 

Château Haut Roquefort, Cadillac, Bordeaux, France 2010 (abv 13%)(375ml)    £6.00/£20.00 

D’Aremberg The Noble Prankster, CHA-SEM, Mc Laren Vale, Australia 2010 (abv 9.2%)(375ml)           £23.00 

Domaine de Grange Neuve, Mombazillac, Bourdeaux 2007 (abv 13%) (375ml)              £25.00 

Chateau Du Levant, Sauternes, Bourdeaux, France 2008 (abv 13.5%)(375ml)    £6.50/£25.00 
 

Ports 
Cockburn’s Ruby Port         50ml   £5.00 
Graham’s, 10yrs Tawny Port        50ml   £7.00 
Taylor’s, Late Bottled Vintage Port       50ml   £8.00 
 

For our full selection of digestifs, liqueurs, spirits and cocktails please ask. 
 

Come and dine with us this Valentine’s Day. Ask for details. 


