
Please let us know if you have any dietary requirements or allergies. 
An optional 12.5% service charge will be added to your bill.

Desserts

Warm chocolate mousse and hazelnut ice cream

Poached meringue and vanilla custard

Amalfi lemon tart

British cheeses, oatcakes and courgette chutney

Digestifs

Stefan Müller, Alte Reben Spätlese, Mosel DE (100 ml)

Laura Bourdy, Chateau Chalon, Jura FR (75 ml)

Hatzidakis, Vin Santo, Aidani Assyrtiko, Santorini GR - (75 ml) 

Camille Marcel, Le Brut de Noirs, Champagne FR (125 ml)

Something Stronger

Clavados

Bas-Armagnac

Brandy

Islay Whiskey

Barolo Chinato
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