
DESSERT
enjoy with our wine & spirit pairings

Rhubarb & custard soft-serve 
Forced Yorkshire rhubarb, custard cream crumble (v) 10.5

Tokaji Szamorodni, Juliet Victor, Tokaji, Hungary 2017 16

Ocho Anejo 2015 25 

Caramelised banana parfait, peanut, toasted vanilla 15

Maury Rouge 30 y/o, Mas Amiel, Roussillon, France 25

Benromach 21 y/o ~ Fallows Director Reserve, Speyside, Scotland 18 

Chocolate gateau
Xoco mayan red cocoa nibs, spring herb ice cream 15 

Tawny Port 20 y/o, Graham’s Portugal 19

Chartreuse - 9th century 20

 

Rice & raisin pudding, malted caramel 
 Earl Grey ice cream 13

Sauternes, La Fleur d’Or, Bordeaux, France 2021 14

Chateau De Lacquy ~ Roe Edition, Armagnac, France 2000 28 

 
Baron Bigod cheese, malted honey waffle, truffle

seasonal chutney 16

Sauternes, Chateau de Fargues, France 2005 38

Pappy Van Winkle’s Family Reserve 15 y/o, Kentuky, USA 58 

Please let us know if you have an allergy or intolerance. Filtered still and sparkling water is charged at £2 per person. 
A discretionary service charge of 14.5% and £1 charity donation in support of UN Woman UK will be added to your bill.


