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RESTAURANT

Cheese
Selection of seasonal artisan cheeses
Smith Woodhouse, Tawny 10 yrs old 6.75
Desserts 1ooml

Apple millefeuille | lavender | lime
Kracher ‘Spatlese’, Weinlaubenhof, 2013 4.50

Parsnip rice pudding | pecan | maple syrup
Gewurztraminer VT Grd Cru, René Muré, 2007 5.50

Coffee | Amaretto | mascarpone
Gewurztraminer VT Grd Cru, René Muré, 2007 5.50

Caramelia | peanut | banana
Sauternes Clos Lecomte 2007 4.50

Chocolate fondant | praline | honeycomb
Maury, Domaine Mas Amiel, 2011 5.00

Dessert “bar”
Chef bespoke selection of signature dishes

Cocktail dessert
Tequila Mockingbird

Hibiscus sorbet with tequila, lime, mint

Food described within this menu may contain nuts, derivatives of nuts or other allergens.
1f you suffer from an allergy or food intolerance, please notify a member of management.
A12.5% discretionary service charge will be added to your final bill. All prices include VAT at 20%.



