
Should you have any allergies or intolerances, please advise your server who will be happy to discuss them with you. Please note that whilst we minimise the risk of cross-contamination, we handle allergenic ingredients throughout our kitchens and cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. Music charge £5 per person. A discretionary 15% service charge will be applied to your final bill. We are a cashless venue. 

 

 

 

DESSERTS & CHEESE 

 

 

Strawberry and vanilla curd, rhubarb consommé, white chocolate diplomat, 

mascarpone& white chocolate ice cream (v) 717 kcal 

14.00 

 

 Caramelised mango rice pudding, pineapple compote, tropical brunoise,  

coconut crumb, meringue (vg) 301kcal  

13.00 

 

Creme caramel, tonka & orange, compressed pineapple, citrus gel 394 kcal 

13.00  

 

Chocolate pot de crème, 54% dark chocolate cremeaux, 

 macadamia & hazelnut mousse, cocoa meringues, toasted macadamias 704 kcal 

14.00 

 

Selection of French cheese, sunflower seed baguette, seed crackers, fresh 

honeycomb, apple & cranberry chutney, 965 kcal 

20.00 

 

Ice cream & sorbets – selection of the day (v)  per scoop 140 kcal 4.00 

 

 

 

 
 

 

 

 

 

 

DESSERT WINE 
 

Tokaji Aszu 5 Puttonyos, Kardos, Hungary, 2019     100ml         16.00 

Fresh and Juicy, Honeycomb, dried apricots, hint of spices                     50cl      105.00 

 

Moscato d’Asti “Bricco Quaglia”, 2024                   100ml          8.00 

Rich and Spicy, Plum, black cherry, prune, raisin                   75cl        55.00 

 

Sauternes, Garonnelles, 2023                                  100ml        13.00 

Lush and Vibrant, Honeyed apricot, candied citrus                                  375ml      52.00 

 

Torrontes Late Harvest, Susana Balbo, Mendoza, Argentina, 2022        100ml        13.00 

Floral and Exotic Pineapple, peach, citrus blossom                                     50cl       65.00 

PORT 
 

Port 10yr Tawny, Fonseca, Portugal, NV                                                100ml      24.00 

Fragrant and elegant. Plum, toffee, oak                                                   50cl       90.00 

 
Port Late Bottle Vintage, Quinta do Crasto, Portugal, 2017                    100ml      12.00 

Complex and Velvet. Plum, figs, cloves                                                    75cl       76.00 

DESSERT COCKTAIL 

‘OBSESSION’ 16.00 

Companero Rum, White & Dark Cacao Liqueurs, Fig Liqueur, Cocchi 

Americano aperitif, Orgeat syrup, Oat milk, Lemon juice,  

Chocolate and Orange Bitters 

 

Silky | Chocolaty | Nutty 

 


