
Let us know of any dietary or allergen needs. 
Optional 12.5% service charge will be added to your bill. 

puddings

Warm cinnamon doughnut 
berry compote, tonka bean ice cream  v

8

Classic lemon & meringue pie 
raspberry sorbet  v

8

Chocolate crème brûlée 
hazelnut biscuits  v

8

British cheese board 
apple chutney, crackers  v

14

Ice creams & sorbets  v / pb

2.5



after dinner cocktails

Espresso Martini        
FAIR vodka, FAIR coffee liqueur, espresso        14

Fig Old Fashioned      
Bourbon, fig liqueur, bitters  12.5

Lighterman Toddy      
Monkey Shoulders, Drambuie, honey, lemon,  festive spices 12 

Irish Coffee
Hinch Irish Whiskey, coffee & cream                      11.5

digestifs
Tequila, Tapatio Blanco, Mexico                            5
Tequila, Casamigos ‘Reposado’, Mexico                      9
Rum Mount Gay Black, Barbados         5 
Rum FAIR. Extra Old, Belize          7 
Monkey Shoulder Scotch, Scotland         5
Macallan 12 YO ‘Double Oak’ single malt, Scotland       10
Nikka, ‘From the Barrel’, Whisky , Japan        8
Buffalo Trace, Bourbon, Kentucky, USA                     5

sweet & fortified wine  
 

‘19 Jurançon, ‘Mon Plaisir’, Dom. de Souch, South West, FRA          9.5 / 67 
NV Port, ‘Ruby Dum’, Niepoort, Douro, PRT                         7.5 / 47 
NV Pedro Ximenez, Gutierrez Colosia, Puerto Santa Maria, ESP (375ml)     11.5 / 42

liqueur
Amaretto Lazzaroni            4
Limoncello di Amalfi, Staibano          4
Sambuca Antica          4.5 
Cazcabel Coffee Liqueur, Mexico         5 
Kyro Dairy Cream Liqueur (DF)          5


