
D E S S E R T

G B R  B R A M L E Y  A P P L E  C R U M B L E  	 10 
Soft centre vanilla parfait, crumble, red apple sorbet, stewed Bramley apples

YO R K S H I R E  R H U B A R B  	 8
Ginger spiced pavlova, rhubarb compote, rhubarb sorbet, clotted cream
     
D A R K  C H O CO L AT E  F O N DA N T  	 8 
Hazelnut sorbet, orange clusters, salted caramel
 
S T R AW B E R R Y  C H E E S E C A K E   	 7
Baked cheesecake, strawberries compressed in English sparkling wine, 
lemon shortbread
 
C H E E S E S  F R O M  T H E  B R I T I S H  I S L E S 	 14 
Golden cross, blackstick’s blue Sussex chamer, seeded crackers, fig relish 

If you have any food allergies or intolerances, please let us know before you order.  As allergens are present in our kitchen and some of our ingredients may contain 
warnings, we cannot guarantee menu items will be completely free from a particular allergen. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs and 
unpasteurised cheese may increase your risk of food borne illness.  All prices are inclusive of VAT, a discretionary service charge of 12.5% will be added to your bill.

D I G E S T I F S

CO G N AC (50ml)

R E M Y  M A R T I N  V S O P  	 15 

R E M Y  M A R T I N  XO  	 36 

H E N N E S Y  XO 	 38 
 

D E S S E R T  W I N E  (70ml)

M O S C ATO  D ’A S T I  2016 	 8 .5 

TAY LO R ’S  10 YO  TAW N Y 	 12

TAY LO R ’S  20 YO  TAW N Y 	 16


