INDIGO

DESSERTS

WHITE CHOCOLATE VACHERIN |5
Lime, rooftop honey

KAROLYN’S BRULEE |5
Vanilla cream, blood orange sorbet

CORNISH CHOCOLATE BROWNIE 15
Pecan caramel, whisky ice cream

YORKSHIRE RHUBARB |5
Brown sugar sable, lightly set cream, rhubarb ice cream

CARAMELISED PRESSED APPLE |5
Sour apple popcorn, apple sorbet (vegan)

DIGESTIF & SWEET WINES

SALTED CARAMEL ESPRESSO MARTINI | 8
Absolut vodka, Kahlua, salted caramel sugar, espresso

INDIGO FASHIONED 18
Chivas Regal | 2 whisky, white creme de cacao, orange, mandarin,
Angostura bitters spray

CLINE CELLARS, MOURVEDRE, LATE HARVEST, USA 2019
Glass 75mL 10/Bottle 375mL 55

FINCA ANTIGUA MOSCATEL, LA MANCHA, SPAIN 2020
Glass 75mL | | /Bottle 375mL 50

LA FLEUR D’OR, SAUTERNES, FRANCE 2018
Glass 75mL 1 2/Bottle 375mL 60

TEA, COFFEES, HERBAL INFUSIONS
AND PETIT FOURS 7

All our teas and coffees are sustainably sourced from
Union Roasted and Canton Tea

Please let us know if you have any allergies or dietary requirements.
Every dish is entirely gluten and dairy- free.

All prices are inclusive of VAT at the current rate. A discretionary service charge of |15% will be added to your bill.



