
Digestifs

Cognacs

Hennessy VS  11

Remy Martin VSOP  13

Calvados Berneroy VSOP  13

Armagnac Baron de 

Sigognac VSOP  16

Hennessy XO  26

 

Single Malt

Glenlivet Reserve  14

Balvenie 12  14

Talisker 10 16

Glenfiddich 15  18

Blended Whiskey

Jameson’s  11

Dewar’s White Label 11

Dewar’s Caribbean Smooth  14

Dewar’s 8yo Illegal Smooth  14

Johnnie Walker Black Label  14

Rittenhouse Rye  16

Hibiki Harmony  22

Bourbons:

Evan Williams  13

Woodford Reserve  15

Elijah Craig  18

Liqueurs:

Amaretto  10

Baileys  10

Blend Triple Sec  10

Drambuie  10

Frangelico  10

Grappa  10

Limoncello  10

Sambuca  10

Blend Coffee  10

Dom Benedictine  10

Rum

Bacardi Carta Blanca  11

Bacardi Spiced  11

Cut Spiced  13

Bacardi Carta Negra  13

Bacardi Carta Oro  13

Bacardi Coconut  13

Diplomatico  15

 

 

All spirits served as 50ml, 25ml available upon request. 
A 12.5% discretionary service charge will be added to your bill.



Hazelnut chocolate brownie, white chocolate ice cream  8

Recommended wine: Pedro Ximenez, Triana Hidalgo, NV   10

Recommended wine: D’Arenberg Fortified Shiraz, 2014 10

Buttermilk panna cotta, roasted apricots, pistachio 9

Recommended wine:  Sauternes Château le Juge Les Mingets, 2020  10

Eton mess, whipped cream, strawberries & meringue 9,5

Recommended wine: Muscat de Beaumes de Venise,                                                                

Domaine de Beaumalric, 2021 10

Knickerbocker glory: classic English sea-side sundae                                                  
of ice cream, sorbet, berries & strawberry coulis 13,5

Recommended wine:  Pauletts Late Harvest Riesling, 2022 12

Watermelon & strawberries with crème fraîche (to share) 15,5

Recommended wine:  Tokaji Sauska, 5 Puttonyos, 2019 18

Selection of cheese, quince jelly & crackers  13,5 

Recommended wine: Taylors Tawny Port ,NV 8                                                                                         

Recommended wine: Fonseca LBV Port, 2018  16 

Selection of dairy ice cream & sorbets ( 2 scoops )  6

Vegan ice cream chocolate / vanilla ( 2 scoops )  7

DessertsDesserts

All wines served as 100ml. A 12.5% discretionary service charge will be added to your bill.
Some of our dishes & drinks contain one or more of the 14 key allergens.



Irish/Liqueur Coffee                                                                                                                          
Jameson / Liqueur, coffee, cream 12

Triple Chocolate Espresso Martini                                                                                                                         
Bailey’s, Frangelico, Grey Goose, Blend Coffee, 
espresso, coco powder 15

Maple Old Fashioned                                                                                                                      
Evan Williams Bourbon, maple syrup, Angostura 15

After Dinner

Fino Sherry, Mira La Mar, Jerez, NV 8
Taylors Tawny Port, NV 8
Fonseca LBV Port, 2015 16
Sauternes Chateau le Juge Les Mingets, 2020 10
Muscat de Beaumes de Venise, Domaine de Beaumalric, 2021 10
Pedro Ximenez, Triana Hidalgo, NV 10
D’Arenderg Fortified Shiraz, 2014 10
Pauletts Late Harvest Riesling, 2022 12
Tokaji Sauska, 5 Puttonyos, 2019 18
Ice Wine, Peller Estates, 2019 26

Sweet & Fortified Wines (100ml)

All spirits served as 50ml, 25ml available upon request. 
A 12.5% discretionary service charge will be added to your bill.

Birchall whole tea:  4
English Breakfast / Earl grey           
Green /Camomile / Peppermint 

Fresh mint tea 4

Espresso (sml / lrg)   3/3,5

Americano / Cappucino / Latte / Flat white  4

Tea & Coffee




