
Dessert menu

D E S S E R T S

Treacle & lemon sponge, custard

Blood orange, honey & almond Pavlova

Warm chocolate brownie, chocolate sauce & vanilla ice cream

Affogato, double espresso, vanilla ice cream 

White chocolate & pistachio tart, raspberries

Ice cream- salted caramel, vanilla, honeycomb

Sorbet- mango, raspberry 

Spanish cheese board, Monte Enebro, Manchego, Mahon & membrillo 
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D I G E S T I V E S  &  D E S S E R T  W I N E S

Px, Emilio Hidalgo, Pedro Ximenez (Jerez, Spain)

Chateau De Jau, Banyuls Rimage (Rousillion, France)

Domaine De L’Ancienne Cure, Monbazillac (Monbazillac, France)

Palazzina Il Cascinone, Moscato Passito (Piemonte, Italy)

La Cosa The Thing, Moscatel (Ribera Del Duero, Spain)

Cesar Florido, Moscatel Dorado (Andalucia, Spain)

Amaro del Capo (Calabria, Italy)

Fernet Branca (Lombardia, Italy)

Limoncello (Napoli, Italy)
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We also offer a range of teas and coffees, please speak to 
one of the team to hear about our selection 


