Desserts

Smoked milk mousse 1,2,3,6,7,8,9,10,11,13 13
Puffed barley, poached pear

Royal Tokaji Blue Label 5 Puttonyos, Tokaj, Hungary 16

The ‘ESpI’CSSO Martini’ 1256793 14

Dark chocolate coffee crémeux, boozy jelly, grué de cacao sponge, milk mousse

Classic Espresso Martini cocktail 17

Sorrel parfait 12367891011 13
Apple Calvados sorbet, walnuts

Chdteau Grand Jauga, Sauternes, Sauternes, France 11

Clementine & cranberry brilée 5o 11
Zest-infused set custard, cranberry compote

Gonzalez Byass Nectar, Pedro Ximenez, Jerez, Spain 8

Black Forest brownie so:5 12
Red cherry sorbet

Graham’s 20-Year-Old Tawny Port, Douro, Portugal 20

Selection of British cheese o015 18
Apple & cider chutney, Neal's Yard crackers

We always endeavour to manage the unintentional presence of allergens through potential cross-contact; ¢ .
however, we cannot guarantee that any of our foods are allergen-free or suitable for those with allergies.  For
Please speak with our trained team about allergens. (v) Vegetarian, (ve) Vegan, (1) Nuts, (2) Peanuts or products, (3) calories
Gluten, (4) Crustaceans, (5) Molluscs, (6) Egg or products, (7) Fish or products, (8) Soybeans or products (9) Milk or Of=10]
products, (10) Celery or products, (11) Mustard or products, (12) Sesame seeds or products, (18) Sulphur dioxide or products, ﬁ

(14) Lupin. A discretionary service charge of 12.5% will be added to your final bill. All prices are inclusive of E%

VAT at the current rate. Please note that this venue operates on a cashless basis; card and contactless payments
only.



