
 

 
 

  



15% discretionary service charge will be added to your final bill. 

Should you have any dietary requirements or intolerances, please inform your server upon placing your order 
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Iced Raspberry Eton Mess £ 9 
Green Cardamom Meringue, Coffee Chantilly and Raspberry Ice Cream  

 paired with 

Shiraume Ginjo Umeshu from Akashi Tai Brewery, Japan £ 9 / £ 12 

Cherry Pie £ 9 

Confit Cherry, Alpaco Chocolate Ganache 

 paired with 

Fonseca Vintage Port, Portugal 1985   £ 15 / £ 28 

Floating Island £ 9 

Verbena and Yuzu Cream, Peach Smoothie 

 paired with 

Riesling Kabinett ‘Mülheimer Sonnenlay’, Philipp Veser, 

Mosel, Germany 2011      £5/ £8 

 

Cheese Selection £ 12 

Our selection of traditional British cheeses and crackers 

 paired with 

Château Filhot, Sauternes, France 2001 £14 /£24  



15% discretionary service charge will be added to your final bill. 

Should you have any dietary requirements or intolerances, please inform your server upon placing your order 

SELECTION OF DIGESTIVES 

Vieux Carré £ 15 
Like a smooth and complex Manhattan served on the rocks. 

Irish Coffee £ 15 
A perfect marriage between Irish whiskey, coffee and lightly whipped 

cream. 

Delamain X.O. (50ML) £ 20 
Fine floral top notes on the aroma with an undertow of vanilla. 

Marc De Bourgogne Clos De Tart (50ML) £ 30 
Discover prunes, dates, praline, moist tobacco, mushroom, 

marmalade, dried lemon peel, red fruits, and much more in this 

complex and highly sought-after brandy. 

Castaréde Bas Armagnac 1984 (50ML) £ 20 
Fruit and earthy tones reminiscent of the rural landscape of 

southwest France. Our 1984 vintage was bottled in January 2017 

after 33 years of aging in an oak cask. 

Grappa di Sassicaia (50ML) £ 36 
Single vintage Grappa with an intense and aristocratic aroma 

distilled in small batches by means of steam, finished in the oak 

barrels in which the Sassicaia wine was previously refined. 

Plum Eau de Vie (50ML) £ 32 
Fresh floral notes with deeper prune flavours, cinnamon and almond 

adding intricacy and balance. 

Raspberry Eau de Vie (50ML) £ 45 
Mouth filling raspberries, flowers, rose geranium, turkish delight, 

hints of nuts, mint and spice with a beautiful sweetness. 


