DESSERT MENU

“Bea Tollman’s cheesecake 9
Baked vanilla cheesecake, strawberry coulis

*Bea Tollman’s honeycomb ice cream 9
A delicately sweet speciality created by our Founder and President

Rum Baba 9
Blackberry sorbet, poached baby pear, sesame tuile

Linzer torte 9
Créme anglaise, hibiscus, raspberry

Sticky toffee pudding 9

Vanilla ice cream, hot toftee sauce

Assorted ice cream and sorbet 9
Ice cream: bourbon vanilla, strawberry, Belgian chocolate ice creams;
Sorbet: lemon, mango and raspberry sorbets

Selection of British and continental cheese 15
Devonshire Quickes mature cheddar (pasteurised)
Lincolnshire Poacher Cheddar (unpasteurised)
Nottinghamshire Cropwell Bishop stilton (pasteurised)
Loire Valley Sainte-Maure goats’ cheese (unpasteurised)
Bourgogne Valley Brie de Meaux (unpasteurised)

All served with homemade chutney, grapes, celery and biscuits

Liqueur Coffee 15

Irish Coffee
Coffee, Jameson whisky, double cream

Millionaire Coffee
Coffee, Bailey’s, Kahlua, Frangelico



DESSERT MENU

Dessert wine selection available by the 125ml glass

Black Muscat Elysium, Quady Family, 2007, California 14
Orange Muscat Essensia, Quady Family, 2007, California 14
Tokaji Aszu 5 puttonyos Bene Pinceszet, 1993, Hungary 20
Pelee Island Vidal Ice Wine, 2003, Ontario, Canada 25

From our liqueur trolley

Cognac 50ml
Remy Martin VSOP 13
Cognac Maxime Trijol VSOP, Grande Champagne 13
Cigar Blend, Frapin, Grande Champagne 17
Martell Cordon Bleu, Borderies 20
Cognac Domaine Chéiteau de Fontpinot grand cru. Frapin 23
Maison Brillet, Cognac Hors d’age, Grande Champagne 35
Louis XIIT Remy Martin 350
Armagnac

Armagnac Casterede VSOP 10 ans 12
Armagnac Casterede XO 20 ans 15
Port

Dow’s 1985 Vintage Port 15
Whisky

Bowmore 12yrs 12
Jura 10yrs 13
Penderyn 13
Jameson Gold Reserve 15
Johnnie Walker Gold Label 18yrs 16
Chivas Regal 18 yrs 18
Grappa

Nonino Fragolino Grappa 15
Liqueur

Baileys 9

Grand Marnier 9



