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Desserts and Cheese

Vanilla Flan Parisien Poached Rhubarb Crumble
Almond Vanilla Praline, Homemade Vanilla Yoghurt,
Baked Custard Cardamon, Rhubarb Sorbet
18 21
Baked Vanilla Cheesecake Tiramisu
British Strawberries Mascarpone Cream, Espresso Syrup,
Savoiardi Sponge
18 21
Lemon Meringue Tart Lemon Chiboust
Shortbread, Lemon Curd Yuzu Gel, Candied Fennel,
Basil Sorbet
18 21
Gateau Opéra Pain Perdu
Joconde Sponge, Apricot Marmalade,
Crunchy Feuilletine Almond Parfait
18 21
Chocolate Mousse British Artisan Cheese
72% Araguani Chocolate, Ticklemore, Westcombe Cheddar,
Yoghurt Ice Cream, Olive Oil Baron Bigod, Ashlynn, Pevensey Blue

21 25

Ice Cream and Sorbet

Vanilla, 80% Dark Chocolate, Matcha, Popcorn,
Raspberry, Mango, Lemon, Coconut
7 per scoop

Milkshake

Cookies and Cream,Very Berry
15

While we strive to accommodate guests with allergies and intolerances,
our food is prepared in kitchens where allergens are present,
and we cannot guarantee that our dishes or products are completely free from allergens.
Please speak to a member of our service about any specific dietary requirements you may have.

A discretionary 15% service charge will be added to your bill. Prices include VAT.




