
D E S S E RT S 
£12

Coconut Rice Pudding V  
Tuille, cream & mango sorbet

Classic Crème Brûlée V 
Summer berries, shortbread  

Classic Dark Chocolate Fondant V 
Seasonal coulis, vanilla ice cream 

Vanilla Cheesecake VE 
Strawberry gel

Banana & Pistachio Parfait V 
Peanut & hobknob biscuit 

Ice Cream & Sorbet Selection V GF 
(Vegan ice cream available on request)

Seasonal Cheese Selection V | £4 supplement 
Crackers, chutney, quince jelly, grapes

S W E ET  W I N E

Sauternes, “DV”, Château Doisy-Védrines, 2019 
Bordeaux, France

10-Year Tawny Port, Quinta da Silveira 
Duoro, Portugal

£14      £45 

£16    £105 
 

100ml    Bottle 



V Vegetarian  |  VE Vegan  |  NGCI Non-Gluten Containing Ingredients

Please let a member of our team know about any allergies or intolerances before ordering. 
While we take great care to avoid cross‑contamination, we cannot guarantee that any 
dish is completely allergen‑free. Our suppliers work closely with British producers to 

source seasonal ingredients, supporting a true ‘field to fork’ approach All ingredients are 
carefully selected with the highest standards of animal welfare and ethical sourcing.

A discretionary 12.5% service charge will be added to your bill. All prices include VAT.


