
Desserts
Burnt Lemon & Blackcurrant Pannacotta  Pistachio, Berries*  7

Coffee Custard Tart   Malt, Orange Blossom 7

Dulce de Leche Ice Cream*  4

Chocolate Truffles  4

Whole Wood Fired Tunworth Cheese for Two  Chilli Honey, Pickled Onions  10pp

Cocktails After
Amaro Carica   
Evan Williams Bourbon, Grand Marnier, Fernet Branca, Lemon, Fig, Honey Syrup

Weapon Of Choice   
Licor 43, Creme de Cacao, Coffee

Bread & Butter Old Fashioned   
Brown Butter Cut Spiced Rum, PX Sherry, Raisin Syrup, Bitters

Sparkling Sorbet   
Lemon Sorbet, St. Germain Elderflower, Italicus, Prosecco
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12 

13 
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Dessert Wines gls btl

Sauternes, Château Suduiraut  Bordeaux, France

Black Muscat, Elysium, Quady  California, USA 2017

10.5

8.5

49 

41

Port 50ml gls btl

LBV Port  Barros Douro, Portugal*

2005 Colheita Port  Barros Douro, Portugal*

5.5

9

65

85

WinterBurnt Orange

All dishes containing  are Vegan.
All dishes containing * are NGCI No Gluten-containing ingredients. 


