
DIGESTIFS 

Espresso Martini 19
Cariel Vanilla Vodka, Cynar, chestnut, espresso

Brandy Alexander 22
Hennessy VS, crème de cacao, cream, 
pineapple puree, nutmeg

Irish Coffee 22
Nikka Coffey Malt, espresso, cream, 
macadamia nut 

Boulevardier 21
Maker’s Mark, coffee infused Dolin Vermouth 
Rouge, crème de cacao, chocolate bitters

PORT

Taylor’s 20 Year Old Tawny Port,  
Douro Valley 27

Dow’s Quinta do Bomfim Single Quinta 
Vintage Port 2015 32

DESSERT WINES

Disznókö Dorgó Vineyard,Tokaji Aszú 5 
Puttonyos, Hungary, 2013 28

Chateau Delmond, Sauternes,Bordeaux, 
France 2016 16

Blandy’s Duke of Clarence Rich Madeira, 
Portugal 12

BRITISH FARMHOUSE CHEESE 14 

Stichelton, Nottinghamshire
Spiced plum chutney, fennel sourdough 452 kcal

Pitchfork Cheddar, Somerset
Damson jelly, oatcakes 450 kcal

DESSERTS 14 

Chocolate Mousse
Caraïbe 66% mascarpone Chantilly, crunchy 
cocoa tuile (V) 149 kcal

Summer Fruit Pudding
Madagascan vanilla ice cream (V) 193 kcal

Creamy Vanilla Rice
Crystalized pistachios,redcurrant coulis  
(VE, GF) 360 kcal

Frozen Orange ‘Givrée’
Honey and almond ice cream (V, GF) 134 kcal

Floating Island
Salted caramel ice cream, custard (V, GF) 273 kcal

If you have any food allergies or intolerances, please let us know before you order.
As allergens are present in our kitchen and some of our ingredients have ‘may contain’  

warnings, we cannot guarantee menu items will be completely free from a particular allergen.
Adults need around 2000 kcal a day.


