
We cook with all allergens in our kitchen. If you have an allergy or any dietary requirement, please speak with a 
member of the team who will be happy to assist. gf - gluten free, vg - vegan.

A discretionary 12.5% service charge will be added to your bill.

A selection of Teas and Espresso Coffees | from 3.40

Liqueur Coffees | 9
with Jameson Irish Whiskey / Chairman's Reserve Rum

Domaine D'Astruc dA Muscat | 6.80 125ml

Quinta da Corte LBV | 10 125ml

Quinta da Corte 10-Year Tawny | 12.20 125ml

Grand Espresso Martini | 15

Rémy Martin XO | 20 25ml

Spiced Vanilla Crème Brûlée | 8
coffee macaron (gf)

Tonka Bean Panna Cotta | 9
pistachio sponge, white chocolate mousse

Black Cherry Pavlova | 8
vanilla tuile, mint gel

Kentish Blue Cheese | 11
purple fig tarte tatin, thyme crackers

Caramel Croque-en-Bouche | 16
orange crème pâtissière

intended to share - but not required!

Dark Chocolate Ganache | 9
pineapple and candied chilli salsa, coconut ice cream (gf, vg)

Dessert

AFTER DINNER TIPPLES


