
To finish

£9
Walnut, yogurt biscuit, citrus jelly, candied zests, air-dried raspberry, blood orange sorbet. 

From the mind of fine art and creativity, also to bring you back to childhood memories.

Blue Jasmine orb

£8
Raspberry emulsion, citrus zest, strawberry, pistachio crumb, raspberry sorbet. 

Fusion of flavours to cleanse both mind and pallet, melt in the mouth with gorgeous eastern sensation.

Matcha fusion 

£8
Kumquat cream, gluten free shortbread, citrus fruits, citrus emulsions, coconut. 

Delightful aroma with layers of freshness and a slight tangy.

Mango botanic

£8
Gluten free shortbread, pineapple, chilli emulsion, chocolate. 

Blend of smoothness and elegance to indulge your coconutty thirst.

Coconut dream 

£9
Five spice, salted caramel, winter melon, lime, coconut sorbet. 

The journey to a luxurious chocolate realm with a tropical breeze.

Raspberry chocolate addict 

£8Selection of sorbet 
Daily selection from chef

DESSERT  MENU

Please inform a member of the team if you have any special dietary requirements or food allergies before placing an order.

Guests with severe allergies or intolerances, please be aware that although all due care is taken to prevent cross-contamination there is a risk that allergen ingredients may be present.

Prices include VAT at the current rate.  A discretionary service charge of 12.5% will be added to your bill.



Digestif

£8

£8

£9

£9

£9

£9

50ml 

50ml  

50ml  

50ml  

50ml  

50ml  

Cointreau

Grand Marnier 

Fernet Branca 

Jagermeister

Evagelista Limoncello 

Kummel

DESSERT  MENU

Please inform a member of the team if you have any special dietary requirements or food allergies before placing an order.

Guests with severe allergies or intolerances, please be aware that although all due care is taken to prevent cross-contamination there is a risk that allergen ingredients may be present.

Prices include VAT at the current rate.  A discretionary service charge of 12.5% will be added to your bill.

COGNAC

• 15ml

• 25ml

• 50ml

Brandy

£21

£190

£34

£9

£31

50ml 

50ml  

50ml  

50ml  

50ml  

Courvoisier XO 

Hennessy Paradis 

Hennessy XO 

Remy Martin 1738 

Remy Martin Louis XIII 

Remy Martin XO 

£95
£195

£75

25ml available on request

25ml available on request

CONTINUED >>



Brandy

£16

£9

£8

£21

£27.50

£23

50ml 

50ml 

50ml 

50ml  

50ml  

50ml  

Baron de Sigognac 20y 

Chateau du Breuil VSOP 

Barsol

Lemorton 15y 

Darroze 30y 

Lecompet 18y 

ARMAGNAC

C ALVADOS

P I SCO

DESSERT  MENU

Please inform a member of the team if you have any special dietary requirements or food allergies before placing an order.

Guests with severe allergies or intolerances, please be aware that although all due care is taken to prevent cross-contamination there is a risk that allergen ingredients may be present.

Prices include VAT at the current rate.  A discretionary service charge of 12.5% will be added to your bill.

25ml available on request



Coffee

Tea

£3.50 £4.50Espresso Cappuccino 

£4 £4.50First Flush Assam  

per pot

Earl Grey   

per pot

£4.50 £3.50First Flush Darjeeling  

per pot

Fresh Mint  

per pot

£4 £3.50Chamomile

per pot

Jasmine green tea  

per person

£5 £4Oolong

per person

Pu Er  

per person

£4.50 £4.50Double espresso Caffe Latte 

£3.50 £4.50Macchiato Flat white 

£4.50 £4Double Macchiato Americano 

DESSERT  MENU

Please inform a member of the team if you have any special dietary requirements or food allergies before placing an order.

Guests with severe allergies or intolerances, please be aware that although all due care is taken to prevent cross-contamination there is a risk that allergen ingredients may be present.

Prices include VAT at the current rate.  A discretionary service charge of 12.5% will be added to your bill.


