DESSERT WINES

Botrytis Semillon, Berton Vineyards 2019
Riverina, Australia 125ml £9.50

Dom des Bernardins, Muscat de Beaumes de Venise 2022
Rhéne, France 125ml £9.70

Coteaux de I’Aubance ‘Les Trois Schistes’ Dom Montgilet 2018
Loire, France 125ml £11.20

Orange Muscat ‘Essensia’,Quady 2021
California, USA 125ml £12.50

Castelnau de Suduiraut, Sauternes 2017
Bordeaux, France 125ml £15.00

Daschbosch Hanepoot, Breedekloof, Breede River Valley 2017
Breede River Valley, South Africa 125ml £15.70

Vin Santo, Barbi 2013
Tuscany, Italy 125ml £17.20

Tokaji Aszu 5 Puttonyos, Royal Tokaji Company 2017
Hungary 125ml £19.80

Recioto di Soave ‘Le Colombare’ Pieropan 2018
Veneto, Italy 125ml £20.00

PORT AND MADEIRA

Graham’s 10yo / 20yo Tawny Port 105ml £11.00 / 13.50
Dow’s LBV 2018 105ml £7.50
Warre’s 1997 Vintage Port 105ml £16.60
Blandy’s 15yo Malmsey 105ml £14.20

An extensive selection of digestives is available, please ask a member of our sommelier team



DESSERTS

THE GREEN APPLE
Vanilla mousse, sharp apple compote, apple sorbet (496Kcal)

RHUBARB SOUFFLE

Rhubarb and custard ice cream (188kcal)

PEAR AND RICOTTA TORTA

Variations of pear (556 Kcal)

ALMOND CARAMEL CHOUX

Creme mousseline, caramel and tonka (517 Kcal)

BANANA AND COFFEE DELICE

Banana sponge, coffee cremeux, caramelized pecans (601Kcal)

HOME PRODUCED ICE CREAMS
AND SEASONAL FRUIT SORBETS (256 Kcal and 97 Kcal)

CHEF’S SELECTION OF ARTISAN CHEESES
(£6.50 supplement)
Savoury biscuits, fresh or dried fruits (160 Kcal)

*%*%

TEA AND COFFEE

Served with chef’s selection of petits fours

£5.75

If you have a food allergy, intolerance, or sensitivity
please speak to a member of our team upon placing your order
Adults need around 2000 Kcal a day
All prices are inclusive of VAT



