DESSERT

Panna cotta with spiced cranberry sauce

Panettone bread & butter pudding with creme Anglaise
Burnt Basque cheesecake with passion fruit coulis
Sticky toffee Christmas pudding & brandy ice cream
Caramel sundae (vanilla & salted caramel)

Mulled Winter fruit crumble with creme Anglaise
Chocolate & Amaretto mousse

Pear poached in spiced red wine with Grappa cream
Creme Brulé

Neals Yard cheese, biscuits, grapes, quince jelly
Ice cream & sorbet selection (3 scoops)

Ice cream: salted caramel

chocolate, vanilla, strawberry,

mint choc chip, clotted cream & cherry, black coconut

Sorbet: lemon, raspberry, mango, blood orange, apple

AFFOBATO
Espresso
Espresso & Frangelico

Apple sorbet & Calvados

TEA COoORFEE

Teas: Lemongrass & ginger, peppermint, Fresh mint,

Earl Grey, English breakfast or green tea

Coffees: Cappuccino, Late, espresso, black or white coffee
Decaffeinated available as well as Oat milk.

LIQUEBEUR CORFEE

With: Amaretto, Baileys, Cointreau, Kahlua, Frangelico,

Jamesons or Courvoisier
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If you have a food allergy,
to a member of staff before ordering

please talk

SWEET WINE 100m1 50cl
Muscat de Rivesaltes, Languedoc, France 2022 9 38
Tokaji Aszu, Hetszolo, Hugarry 2010 15 75
Sherry 75ml
Cesar Florido, Chipiona, Dry Sherry 6
Gabriela Manzanilla, Dry Sherry 6
Cruz del Mar, Chipiona, Sweet Sherry 6
Port 75ml
Dows LBV 2018 7
Dows single Quinta da Bonfirm 2010 14
DISESTIF 50m1
Courvoisier 9
Berneroy Fine Calvados 9
Clos Martin 1986 Folle Blanche Bas Armagnac 10
Armagnac Baron de Sigognac 10 years, Bas Armagnac 10
Cognac Trijol VSOP Grande Champagne 14
Cognac Leyrat XO Vielle Reserve Single Estate 23
LIQUEUR 50m1
Kahlua, Sambuca 5
Baileys, Cointreau, Limoncello Tosolini 6
Amaretto Disaronno, Frangelico 7
Grappa Tosolini 9



