
 

  
  

 

For dietary requirements or food allergies, please speak to a member of our team for assistance. 
All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill.

CE CELERY | M MILK | E EGGS | F FISH | G GLUTEN | L LUPIN | MO MOLLUSCS | MU MUSTRAD | N NUTS | CR CRUSTACEANS | SD SULPHUR DIOXIDE

VE VEGETERIAN | PB PLANT BASE | GF GLUTEN FREE

Pistachio Baklava 10 
Served with vanilla ice cream

M, G, N

   Chocolate Delice 10
Served with vanilla ice cream

M, G, N, E

Cheesecake 10 
Mango Sorbet 

(ask your server for flavours) 
M, G, E, SD

Cheese Platter 19
blue cheese, brie, cheddar, grapes, 

cracker, chutney, dry Apricot, Walnut

M, G, SD, N, *GF option avaliable

Ice Cream [each scoop] 3.5 
vanilla | chocolate | strawberry

E, M

Espresso Martini 11
vodka, espresso coffee, liqueur 

Tia Maria 7
combines exotic Jamaican rum 

and superiorcoffee, finished with 
a hint of the finest vanilla

B52 6.5
a layered shot composed of coffee liqueur,

Irish cream and grand marnier  

Baileys 7
Irish cream liqueur made with 
Irish whisky, cream and cocoa 

Port 8 
taylor reserve 2014, an aromatic and

fruity dessert wine

Couurvoisier 8.5      |      Martell VS 8      |      Remy Martin VSOP 8      |      Hennessy VS 9      |      Hennessy XO £27

D E S S E R T

D  I  G  E  S  T  I  F  S   &   L  I  Q  U  E  U  R  S

C  O  G  N  A  C

Irish Coffee 8       |      Calypso coffee 8      |      Baileys and coffee 8       |      French Coffe 8

L  I  Q  U  E  U  R   C  O  F  F  E  E

Sorbet 3.5 
mango | strawberry

PB




