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COFFEES

Dark Chocolate & Roast Hazelnut
Fondant, Vanilla Ice Cream | 10

w. Espresso Martini  12.5 Espresso | 3.1

Americano | 3.7
Latte, Cappuccino, Flat White | 3.8
Mocha | 4.1
Hot Chocolate | 4.2
[rish Cotfee | 11

Espresso Coffee & Amaretto Creme
Brule, Almond Biscotti | 9

w. Amaretto Sour 12.5

Sticky Toftee Pudding,
Salted Caramel Ice Cream | 9 TEAS

w. Cotswold's Single Malt 6
English Breaktast | 3

Winter Berry & Mulled Wine Green Tea | 3
Crumble, Cinnamon Custard | 9 Blood Orange | 3
w. Donna Antonia 20yr ~ 10.5 Earl Grey | 3
Affogato | 6 Chamomile Rose | 3

Jasmine Pearl | 3

Ice Cream & Sorbets | 3.5

SWEET & FORTIFIED

2019 Krohn Late Bottled Vintage Port, Portugal 7
Krohn 10yr Old Tawny, Portugal 3
NV Blandy's Duke of Clarence Rich, France 7
2017 Rikus Neethling, Bizoe Tiny Late, South Africa Q G
2021 Domaine Cauhape, Symphonie de November, France 6
2022 Johanneshot Reinisch, Eiswein, Merlot, Austria G

Pierre Ferrand Pineau Blanc, France
2019 Chateau Ramon, Monbazillac, France
Deliciosa Manzanilla Valdespino, Spain
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Allergens? - Please ask your host.
Prices include VAT. An Optional Service Charge (yp 12.5% will be added to your bill.






