A
PUDDINGS AND PAIRINGS

Dark chocolate mousse
raspberry and sorrel sorbet 12

Pedro Ximénez, Sandeman Jerez, Andalucia, Spain 9.5

Lemon tart

Italian meringue, passionfruit and mango sorbet 10
Black Muscat ‘Elysium’, Quady, California, USA 7

Elderflower panna cotta
shortbread crumb, macerated raspberries 10
Chateau Laville Sauternes, JC Barbe, Bordeaux, France 9.5

Sticky toffee pudding
toffee sauce, salted caramel ice cream 10

Sandeman 20-year-old tawny port, Douro, Portugal 9.5

Strawberry and white chocolate trifle 10
Orange Muscat ‘Essencia’, Quady, California, USA7

Sorbet
passionfruit and mango, mango,

raspberry and sorrel 2.5 per scoop

Sandeman 20-year-old Tawny Port 9.5

75ml glass served from the giant bottle.

An exceptional Tawny port from an iconic producer.

Please let the team know of any allergies or intolerances you have. We cannot guarantee that all our dishes are free from traces

of nuts. For tables of 6 or more a discretionary 12.5% service charge will be added to your bill.



