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Desserts
Baked Alaska 98

Meringue, Rum, Mandarin & Earl Grey

Sticky Toffee Pudding 98
Sticky Date Pudding with Tahitian Vanilla Ice Cream &Toffee Sauce

Banoffee Pie 98
Banana, Toffee, Walnut, Pecan & Digestive Biscuits

Seasonal Fruit 128
Chilled Mango, Togarashi, Shiso, Lime & Ginger Sorbet

Chocolate Tart 128
Warm Chocolate Tart & Smoked Vanilla

Madeleines 98
Traditional French Butter Cakes, Light and Airy
baked to order

After Dinner Drinks

Espresso Martini 148
Absolut Vodka, Mr. Black, Frangelico, Espresso

Chocolate Martini 148
Absolut Vodka, Creme de Cacao, Chocolate, Cream

Last Word 148
Beefeater Gin, Chartreuse Green, Luxardo Maraschino, Lime Juice

0ld Fashioned 148
Michter's Rye Bourbon, Angostura Bitters, Simple Syrup

Jacopo Poli “Settembre” Grappa 220
Porto Vintage, Alves de Sousa 2020 150
Graham's Port 2000 360
Mascaron par Ginestet, Sauternes 2019 185
Mas Amiel “Privilege” 1996 260
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