
A discretionary service charge of 15% will be added to your bill. All prices include VAT.  
Please inform us of any allergies or dietary requirements as we are unable to guarantee that the dishes will be completely allergen free. 

Deluxe Triple Chocolate Fondant 15 

Served with Vanilla Ice Cream

Velvet Chocolate Sponge  15 

Served with Pistachio Ice Cream

Golden Caramel Biscoff  15 

Served with Vanilla Ice Cream

Lemon Blossom Cheesecake  12 

Served with Lemon Sorbet 

Caramelised Banoffee Pie  12 
Served with Vanilla Ice Cream accompanied with a Fire Roasted Banana

Selection of Exotic Fruits or Mochi or Sorbets and Ice Creams 9

DESSERT



COFFEE

Flat White 4.50
Latte 4.50

Cappucinno 4.50 
Americano 4.50

Single Espresso 4.00
Double Espresso 4.50

TEA

Green 4.50
Jasmine 4.50
Earl Grey 4.50

Lemon Ginger 4.50
Fresh Mint 4.50

Breakfast Tea 4.50

£15 AFTER DINNER

DESSERT COCKTAILS

WHITE MOCHATINI

Mozart White Chocolate, Kahula, Fresh Espresso Coffee

CREME BRULEE WHISKEY SOUR

Woodford reserve Whiskey, Lemon, Baileys, Syrup and Icing Sugar

CINNAMON ESPRESSO MARTINI 

Kaluha, Coffee, VSOP Cognac Cinnamon and Simple Syrup 

A discretionary service charge of 15% will be added to your bill. All prices include VAT.  
Please inform us of any allergies or dietary requirements as we are unable to guarantee that the dishes will be completely allergen free. 

AFTER DINNER DRINKS

      YUZUSHU SAKE        11  

Aka Shi- Tai Yuzushu, Yuzu Flavoured Sake

        GINJO UMESHU      13.50 

Aka Shi- Tai Shiraume Ginjo Umeshu, Plum Flavoured Sake 

         PORT WINE          14

Taylor’s !0 year old Tawny Port Wine 


