
 

VAT included. A discretionary service charge of 12.5% will be added to your bill. 
For information relating to allergens within our food, please request to view our allergen matrix. 

 

   

DESSERT MENU 
 

Steamed treacle sponge, Jersey custard 12 

2022 Ben Ryé Passito di Pantelleria, Sicily, Italy 18 / 36 

 

‘Jelly and Ice Cream’ 

Hattingley Sparkling Rosé wine jelly, blackberries, vanilla ice cream 10 

Hattingley Valley English Sparkling Rosé, Hampshire 21 

 

Bread and butter pudding soft serve 9 

2024 Schönburger, Biddenden, Kent, England 15 / 29 

 

Baked Rice Pudding, blood orange and whisky marmalade 10 

2019 Tokaj Szamorodni Péter Pince, Tokaj, Hungary 9 / 15  

 

‘Horlicks’ Ice Cream 

Malt ice cream, warm chocolate mousse, buckwheat, hazelnut 11 

2022 Inniskilin, Gold, Niagara Peninsula, Canada 19 / 36  

 

Lincolnshire Poacher, Baron Bigod, Lanark Blue  

6 / piece 

10 Year Old Tawny Port, Quinta da Romaneira, Portugal 10 / 18 

 


