
  

 

 

 

Please let your waiter know if you have any dietary preferences, allergies, or intolerances. 

Prices include VAT. An optional 15% service charge will be added to your bill. 

 

 
D E S S E R T S  

 
Chocolate fondant, malted milk ice cream £18 

 

English strawberries and verjus, woodruff cream, toasted           

quinoa cake and basil sorbet £16 

 

Cornish clotted cream “cloud”, lemon curd,  

camomile and yogurt  £16 

 

“Sassyba” Calvados baba, sour apple,  

crumble ice cream and salted caramel £19 

 

Lemon sorbet served with Ayala Champagne  £16 

 

Selection of British cheese from the trolley, wild honey and 

crackers £28 

Selection of sorbets, lemon, raspberry, coconut  £8 

 

 Selection of ice cream, strawberry, vanilla, chocolate  £8 

 

 

S W E E T  W I N E S  125ml 

 
Banyuls Rimage, Billa-Haut, M.Chapoutier £19 

Languedoc, France 2021 

Sauternes, Château Lafon, France 2023  £21 

Gewurztraminer, Stierkopf, Neumeyer, Alsace, France 2018 £19 
 

M A D E I R A  125ml 

 
Bual, 10 Years Old, Henriques & Henriques £18 

P O R T  100ml 

 
Fonseca, Guimaraens. 2012 £20 

Graham’s 20 Years Old Tawny  £25 

Taylor’s, Colheita, 1968 £75 


