DESSERT
COCKTAILS

DESSERTS

ICE CREAM &
SORBETS

CHEESE

DESSERT
WINE

DIGESTIVES

Espresso martini

White Russian

Sticky toffee pudding, toffee sauce, clotted cream

Fried brioche bread pudding, custard cream

Passionfruit posset, shortbread

Warm chocolate brownie, chocolate sauce & vanilla icecream
Chocolate salted caramel tart, double cream

Pineapple & pistachio pavlova

Affogato, espresso, ice cream

add Amaretto 4.8 / Frangelicco 4.7

Vanilla ice cream

Salted caramel ice cream
Honeycomb ice cream
Raspberry sorbet

Mango Sorbet

Monte enebro, manchego, mahon, membrillo, pressed fig & almond

add Reseerve Tawny Port 1ooml 7.2

PX, Emilio Hidalgo, Pedro Ximenez (Jerez, Spain) 10oml
Rounded, layered, maple & raisin

Chateau De Jau, Banyuls Rimage (Rousillion, France) 10oml
Stone fruits, plum, cherry & spice

Domaine De L'Ancienne Cure, Montbazillac (Monbazillac, France) 1ooml
Rich and complex dried fruits, nuts & caramel

Cesar Florido, Bodegas Fino Sherry (Cadiz, Spain) iooml
Crisp, dry & subtle salt

Cesar Florido, Moscatel Dorado (Andalucia, Spain) 10oml
Honey, grapey & marmalade

Sanchez Ayala, Manzanilla (Jerez, Spain) 125ml

Soft, fruity, saline hit

Amaro del capo (Calabria, Italy) 5oml
Fernet Branca (Lombardia, Italy) 25ml
Limoncello (napoli, Italy) 5oml

X.O Hennessy Cognac (Charente, France) 25ml
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