
 

                                                  

                                            

 

S W E E T  T O O T H  

B u r n t  M a t c h a  C h e e s e  C a k e      £ 1 2 . 5  

P r o f i t e r o l e s  w  V a n i l l a  &  P i s t a c h i o        £ 1 3 . 5  

A p p l e ,  P e a r  &  R h u b a r b  C r u m b l e                 £ 1 2 . 5  

P i s t a c h i o  I c e  C r e a m ,  O l i v e  O i l  S h o t     £ 5  

P o r t e  N o i r e  A f f o g a t o ,  A m a r e t t o     £ 9 . 5  

 

                     D E S S E R T  W I N E S  7 5 M L  

S a u t e r n e s ,  S u d u i r a u t  1 e r  c r u  2 0 0 9      £ 2 4  

S a u t e r n e s ,  C a r m e s  d e  R i e u s s e c  2 0 1 7     £ 1 0 . 5  

T o k a j i ,  D e r e s z l a  5  P u t t o n y o s  A s z u     £ 1 2 . 5  

P o r t ,  B a r r o s  C o l h e i t a  2 0 0 5       £ 1 0 . 5  

 

  D I G E S T I V E S  5 0 M L  

C o g n a c  P i e r r e  F e r r a n d  1 8 4 0             £ 1 9  

A r m a g n a c  D a r r o z e  B a s  2 0 y o                £ 2 0  

W h i s k y  M a c a l l a n  S h e r r y  O a k  1 2 y o      £ 1 9  

G r a n d  M a r n i e r  c u v e e  c e n t e n a i r e     £ 1 9  

 

For any allergen information, please speak to a member of our team. A discretionary 12.5% service charge will be added to your bill. 

Our desserts are homemade  



 
 
 
 
 
 
 

BUBBLES 

 

Prap ian Estate “ Asolo”  Pros ecco Super iore  Brut  NV                                   £42 
Glera ‖  Ven e to ,  I t a l y  
Fruity & Floral prosecco combining tangy green apples and acacia leading to a light, fresh finish. 

 

Feudi  d i  San Gregorio  “Dubl”  Falangh ina Brut  Spumante NV              £46 
Fa la n gh ina  ‖  Ca mp an ia ,  I t a ly  
A partnership between Anselme Selosse & Feudi di San Gregorio. Complex   & dangerously enjoyable. 

 

Porte Noire  “Pet ite Porte”  Blanc de B lancs  Grand cru  NV        £17      £99                               
Ch a rd on n a y  ‖  Av i ze ,  Ch a mp ag n e ,  Fra n ce  
Dry, complex & precise Champagne 
 

Porte Noire  “V intage” Blanc de Blancs  Grand cru  201 3          £24      £139 
Ch a rd on n a y  ‖  Av i ze ,  Ch a mp ag n e ,  Fra n ce  
Beautifully mature, presenting lemon sorbet, frangipane & freshly baked bread, long-lasting, complex, 
elegant. 

 
Rare Champagne “Mil l és ime”  Brut  2013                                                    £36     £199 
Ch a rd on n a y  & P in o t  No i r  ‖  Re ims ,  Ch a mp a g n e ,  Fran ce  
Crisp & lazer-like with citrus & tropical fruit lingering on the palate for a complex finish. 

 

Bi l lecart -Sa lmon Brut  Rosé N V                                                                          £26      £132 
Ch a rd on n a y ,  P in o t  Meu n ie r  & P in o t  No i r  ‖  Aÿ -Ch a mpa g ne ,  Fra n ce  
A beautiful, elegant rosé, now a benchmark. It is refined and delicate. 

 

For any allergen information, please speak to a member of our team. A discretionary 12.5% service charge will be added to your bill. 


