
D E S S E R T

1 2 P m  -  9 P M



Espresso
.................. 2.6

Long Black
.................. 2.8

Flat White
.................. 3.4

Cappuccino
.................. 3.4

Latte
.................. 3.4

Tea
.................. 2.8

T E A  & C
O

F
F

E
E

Pedro 
Ximénez

.................. 6. 5

baileys
.................. 5

Amaro 
Montenegro

.................. 6

frangelico
.................. 5

10 Yr old Laphroaig 
whisky

.................. 12

16 Yr old LAGAVULIN
.................. 24

D I G E S T I V E S

O l d Fa s h i o n e d
.................. 13

E s p r e s s o M a r t i n i
.................. 13

M a n h at ta n
.................. 13

W h i s k y S o u r
.................. 11

 
B o u l e va r d i e r

.................. 12

C O C K TA I L S

We cannot guarantee the absence of allergens. Please inform a member of the team of any allergies. Allergen menu available. V= vegetarian, 
VF = vegan friendly. However, food is prepared in a kitchen where non-vegan food is prepared. A discretionary service charge of 13.5% will be 

added to your bill, all of which is shared between the team.

D E S S E R T
BAKEWELL 

FRENCH TOAST
with Cherry Jam, Almond 

Frangipane & Whipped 
Vanilla Cream

.................. 7. 5 

double baked 
chocolate CAKE
with Chantilly Cream & 

Cocao Nibs
.................. 7. 5 

House made ICE 
CREAM or sorbet 
Three Scoops of Daily 

Selection
.................. 7. 5

knickerbocker 
glory

Raspberries, Vanilla Cream, 
Meringue, Hazelnuts & 

Pistachios
.................. 10 

The Great British 
CHEESE board 

Tunworth, Caerphilly, 
Driftwood with Crackers 

& Chutney 
.................. 15

Welsh Rarebit (V)
Slow Roast Tomatoes, 
Bloody Mary Jam & 
Henderson’s Relish

.................. 12

Fuleky Tokaji Pallas Late 
Harvest

Tokaj, Hungary, 2013 

125ml ........... 11.5 / Bottle ........... 35

calem 10 year old 
tawny port

125ml ................. 9. 5

D E S S E R T  W I N E  &  p o r t


