Dessert Menu

Caramelised Amalfi lemon tart
2020 Riesling Auslese, ‘Hofpatch’, Andreas Bender, Mosel, Germany £14.00

Mont Blanc, vanilla meringue, chestnut

1896 Single Harvest, Very Old Tawny Port, Taylor’s, Douro, Portugal £285.00

Plum soufflé, mascarpone & lemon sorbet

2017 Tokaji Edes Szamorodni, Juliet Victor, Tokaji, Hungary £25.00

Chocolate marquise, Pedro Ximénez, coffee ice cream

2020 Passito di Pantelleria, Solidea, Pantelleria, Italy £24.50

Cheese from La Fromagerie

1992 Vintage Port, Fonseca, Douro, Portugal £37.00
White truffle, Vacherin Mont d'Or, confit Ratte potatoes (sup £65)

2016 Arbois, 'Savignan de Voile', Domaine de la Tournelle, Jura, France £34.00

If you require any details on allergens within our dishes,
please ask one of the team



