
 

A 15% discretionary service charge shall be added to your bill. 

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

 

 

 

Dessert Menu 

 

 

Caramelised Amalfi lemon tart 

2020 Riesling Auslese, ‘Hofpasch’, Andreas Bender, Mosel, Germany £17.00  

 

 Grand Marnier savarin, blood orange, soured cream 

2021 Sauvignon Blanc BA, Tschida Angerhof, Burgenland, Austria £23.00 

 

Yorkshire forced rhubarb & custard soufflé 

2019 Jurançon, ‘Marie Kattlin’, Domaine de Souch, South-West, France £26.00 

 

Chocolate marquise, Pedro Ximénez, coffee ice cream 

2021 Rasteau VDN, ‘Grenat’, Domaine La Luminaille, Rhone Valley, France £18.00 

 

Cheese from La Fromagerie 

1992 Vintage Port, Fonseca, Douro, Portugal £37.00  

 

 

https://www.bbc.co.uk/food/recipes/hot_chocolate_souffle_95703

