DESSERT

Dark chocolate ganache, cocoa marshmallow,
pear and cardamom ice cream 8.50
10yo Graham’s Tawny Port, Portugal 14.00

Peanut butter parfait, salted caramel, orange
and carrot ice cream 8.50
2014 Late Harvest Muscat, Holdvolgy, Tokaj, Hungary 11.50

Textures of mandarin, ice cream, coriander and brioche 8.50
2014 Gewitirztraminer Late Harvest, Fromm, Marlborough, NZ 12.00

Salted caramel tart, praline ganache, ginger ice cream 9.00
2008 Tokaji Aszu 5 Puttonyos, Royal Tokaji, Hungary 18.00

Warm fig tatin, créme fraiche ice cream,
fig and white port coulis 8.50
2015 Riesling ‘Sweet Agnes’, Seifried, Nelson, New Zealand 14.00

Lemon and meringue tart, lemon basil sorbet 8.00
2014 Gewitirztraminer Late Harvest, Fromm, Marlborough, NZ 12.00

Homemade ice cream & sorbet selection 6.50

Cheeses from the trolley, homemade chutney, biscuits 11.50

All prices are inclusive of VAT
A discretionary 12.5% service charge will be added to your bill
Please be aware that some dishes may contain nut traces

If you have any specific allergies or require vegetarian options, please inform a manager immediately



