DESSERT

Chocolate and peanut butter fondant 8
vanilla ice cream, salted caramel sauce

20 Jurangon, ‘Mon Plaisir, Domaine de Souch, Southwest, FRA 12.50

Lemon pie 8
raspberry sorbet, Italian meringue

20 Moscatel de Alejandria, ‘MR, Telmo Rodriguez, Malaga, ESP 9.50

Plum and almond tart 8
whipped clotted cream, almond brittle v

20 Jurancon, ‘Mon Plaisir, Domaine de Souch, Southwest, FRA 12.50

Frozen creams & sorbets 2.5 v

NV Pedro Ximenez, Gutierrez Colosia, El Puerto de Santa Maria, ESP 11.50

British cheese board 13
apple & raisin chutney, cracker v

‘10 Banyuls Grand Cru, Domaine Traginer, Roussillon, FRA 14.5

v Vegetarian
Please inform us if you have any dietary or allergen requirements.
An optional 12.5% service charge will be added to your bill.



AFTER DINNER COCKTAILS

Espresso Martini
FAIR vodka, FAIR coffee liqueur & espresso

Chocolate Old Fashioned
Bourbon, maple syrup, cherry liqueur, bitters

Port Martini
Rye whisky, ‘Ruby Dum’ Port, lemon, spiced syrup, bitters

Coffee Negroni
Agnes Arber Gin, Fair Coffee, Campari, vermouth, Cacao Liqueur

Irish Coffee
Dublin Liberties Whiskey, coffee & cream

LIQUEUR

Amaretto Lazzaroni

Limoncello di Amalfi, Staibano
Cazcabel Coftee Liqueur, Mexico
Kyro Dairy Cream Liqueur df
Sambuca Antica

DIGESTIFS

Tequila, Tapatio Blanco, Mexico

Patron Silver, Mexico

Tequila, Casamigos ‘Reposado’, Mexico

Rum Doorly’s XO, Barbados

Rum FAIR. Extra Old, Belize

Monkey Shoulder Scotch, Speyside

Macallan 12 YO ‘Sherry Oak’ single malt, Speyside
Nikka, ‘From the Barrel’, Whisky, Japan

Buffalo Trace, Bourbon, Kentucky, USA

SWEET & FORTIFIED WINE

‘20 Monbazillac, Domaine de UAncienne Cure, Southwest, FRA
‘20 Moscatel de Alejandria, ‘MR, Telmo Rodriguez, Malaga, ESP
‘20 Jurangon, ‘Mon Plaisir’, Domaine de Souch, Southwest, FRA
NV, Port, ‘Ruby Dum’, Niepoort, Douro, PRT

’13 Banyuls Grand Cru, Domeine Traginer, Roussillon, FRA

NV Pedro Ximenez, Gutierrez Colosia, El Puerto de Santa Maria, ESP
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