
DESSERTS

BANANA BOUCHE 		  13
Eminente rum, Discarded banana rum, 
Two Drifters signature rum, chocolate, 
Angostura, banana espuma

LA PASIÓN DEL CHOCOLATE	 12
Belvedere vodka, Passoa, Mozart white 
chocolate, passion fruit, oat milk

HIGHLANDER 	 13
Johnnie Walker Black Label whisky, 
Roots Diktamo, Tio Pepe sherry, 
Peychaud’s, vanilla, cherry

DESSERT COCKTAILS

TRAY BAKED COOKIE DOUGH  			  9
Double chocolate chip cookie, dulce, vanilla ice cream. To share

CARAMELISED BANANA PANCAKE  		  7
Nutella, dulce mousse

DON PEDRO  				    10
Whipped ice cream, walnuts, rum   

LEMON TART  		 7.5
Strawberry, crème fraîche 

CHOCOLATE BROWNIE   			   8.5
White chocolate ice cream 

SALTED DULCE DE LECHE CHEESECAKE  		  10
Toasted marshmallow    

CHEESE PLATTER  		  12.5
Selection of three British cheeses, farmhouse chutney, crackers

ICE CREAM 				    6
Selection of flavours 
 

Please be advised that all our food is prepared in an environment where allergens are present. We will take every reasonable precaution when preparing your 
food, but there is the risk of potential cross contamination of allergens. The allergen information identifies the known prescribed allergens within our dishes, 
it does not indicate if a dish ‘may contain’ an allergen. Please let us know if you have any allergies or intolerances including those additional to the core 14. All 
prices include VAT and a discretionary 12.5% service charge will be added to your bill.

Vegetarian Vegan

ALLERGEN & CALORIE 
INFORMATION 
Scan the QR code to find 
out more about allergen 
and calorie details



DESSERT & FORTIFIED WINES

COFFEE & TEA

SAINT FELICIEN DOUX 75ml			   7
Sémillon 2012 Bodega Catena Zapata, Agrelo, Luján de Cuyo, Mendoza

SAUSKA TOKAJI ASZU 5 PUTTONYOS 75ml		  19
Furmint / Harslevelu / Kabar, Tokaj, Hungary

CYPRES DE CLIMENS 75ml		  18
Semillon, 2016, Sauternes - Barsac, Bordeaux, France 

MALAMADO 50ml			   7
Malbec 2014, Bodega Zuccardi, Maipú, Mendoza

ROZES LBV 75ml		  7
Port 2011, Porto, Portugal 

Please be advised that all our food is prepared in an environment where allergens are present. We will take every reasonable precaution when preparing your 
food, but there is the risk of potential cross contamination of allergens. The allergen information identifies the known prescribed allergens within our dishes, 
it does not indicate if a dish ‘may contain’ an allergen. Please let us know if you have any allergies or intolerances including those additional to the core 14. All 
prices include VAT and a discretionary 12.5% service charge will be added to your bill.

We offer a selection of non-dairy milk such as coconut milk, almond milk and oat milk 
for additional 0.5 or complimentary soya milk. Decaf coffee available upon request.

COFFEE 		  4.25
Americano, single or double espresso, latte, flat white, cappuccino, or chai latte

BIRCHALL TEA 	 4
Chamomile, Earl Grey, English Breakfast, Green, Red Berry and Flower, 
Lemongrass and Ginger, Peppermint, Decaf

HOT CHOCOLATE		  3.75

FRENCH COFFEE		  10.5
Courvoisier v.s.o.p

CARIBBEAN COFFEE		  10.5
Mount Gay Black Barrel


