Desserts
Mulled Wine Poached Pear, Candied Almonds,

Granola & Champagne N

Dark chocolate torte, clementine, tuile, sorbet £9.5

Sticky toffee, brandy snap, vanilla ice cream GF £9

Milk Chocolate & Clementine Creme Brulee, Vanilla Ice Cream
Affogato, double espresso & vanilla ice cream £5

Vegan Cherry Frangipane, cherry gel, vegan vanilla VG N £9

Trio of desserts

Creme caramel, cherry frangipane , chocolate torte N £10

Dessert Wine 100ml
Late Harvest Moscato d’Asti “Palazzina” £7.75

Port 100ml
Graham’s 10 Y.O. Tawney Port £8.50

After Dinner
Espresso Martini £11 | Manhattan £10

Vegetarian Vegan Gluten Free Dairy Free A Available N Contains Nuts
Please let a team member know of any allergies or dietary requests

A discretionary service of 10% will be added to your table and is split evenly amongst the team



