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Dessert Menu 

 

Where time is yours 

Embrace the good stuff 
 

Please let the team know of any allergies or intolerances. Not all ingredients or allergens are listed. 
F=Fish / E=Egg / L=Lupin / MO=Molluscs / S=Soya / M=Milk / C=Celery / MU=Mustard  

G=Gluten / P=Peanuts / SE=Sesame / NU=Tree Nuts / CR=Crustaceans / SU=Sulphur Dioxide  

A discretionary 10% service charge will be added to your bill. 

 



 
 

SAMPLE DESSERTS 

 
Chocolate 

64% chocolate cremeux, malt, pecan, aero  
M, E, G, NU, SU 

   
Pineapple    

pineapple, Rum, cheesecake ice cream, upside down cake, coconut  
m, SU, G, NU 

    

Cheese  
         (£3.5 supplement) 

Selection of 3 British cheeses, biscuits 
  grapes, chutney   
    M, G, E, C, NU  
 

Dessert Wines 
 

GRAPE / REGION WINE NAME  75ML BOTTLE 
                 
SAUTERNES  PETIT GUIRAUD 2016 £8     £36     37.5CL 

Bordeaux, France    
SZAMORODNI SWEET / FURMINT SZAMORODNI, DORGO VINEYARD 2015 £9.5     £49     37.5CL 

Tokaj, Hungary    
MOSCATO D'ASTI "CASCINETTA", VIETTI 2016 £7.5     £32      50CL 

Piedmont, Italy    
RIESLING "ICEWINE", STRATUS VINEYARDS 2015 £13     £59      37.5CL 

Niagara, Canada    

 
Liqueur Coffees 
irish - double espresso, double cream, jameson               £9 
calypso - double espresso, double cream, tia Maria            £9 
french - double espresso, double cream, courvoisier   £9 
jamaican - double espresso, double cream, red leg spiced rum         £9 
irish cream - double espresso, double cream, baileys                              £9 
italian - double espresso, double cream, amaretto                           £9 
german - double espresso, double cream, luxardo                  £9 

 

 
Coffee & Tea with Petit Fours £5. 5 
CAFETIERE per person  ASSAM RED BERRY 
Espresso Single/ Double  BREAKFAST BLEND JASMINE 
Americano  CAMOMILE LAPSANG SOUCHONG 
LATTE/ FLAT WHITE / CAPPUCINO  DARJEELING PEPPERMINT 
MOCHA/ HOT CHOCOLATE  EARL GREY ROOIBOS 
  DECAFFEINATED  

 


