
Dessert Menu
 

Baked Salted Caramel Alaska, Black Cardamon Glazed Pear £10
 

White Chocolate and Hazelnut Semifreddo, Raspberry Tuile, Mulled Wine Sorbet £10
 

Torched Shropshire Blue, Sage Honey, 
Bee Pollen, Pickled Blushing Pear (V) £12

 
Affogato – Vanilla Ice Cream & Biscotti

With your choice of 
Espresso £5

or
Pedro Ximenez £9

 
 

Dessert Cocktails
 

Chocolate Raspberry 
Absolute Vanilla, Chambord Black Raspberry Liqueur, Mozart Dark Chocolate Liqueur £9.60

 
Tiramisu

Courvoisier, Mozart Dark Chocolate Liqueur, Kahlua Coffee Liqueur, Disaronno Amaretto,
Vanilla Syrup, Double Cream, Espresso £9.90

 
Grasshopper

White Crème de Cacao, Crème de Menthe, Double Cream £9.40
 

Lemon Pie
Limoncello, Lemon Juice, Vanilla Syrup, Whipped Cream £9.30

 
 

Pedro Ximenez, (Spain) 100ml £5.50
Tokaji (Hungary) 100ml £9.50
Sauternes (France) 100ml £8

Muscat de Frontignan (France) 100ml £6
 
 
 
 

(V) Vegetarian (VE) Vegan (GF) Gluten Free
If you have any allergies or dietary requirements, please let us know before ordering. Whilst we take every care with allergens, we cannot

guarantee our food to be 100% allergen free due to the environment in which it is prepared.
A discretionary 12.5% service charge will be added to your bill.

 


