
Price includes 17.5% VAT 
A discretionary service charge of 12.5% will be added to your bill
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DESSERTs

	 ICE CREAM & SORBET SELECTION	 £7.00 

	 cappuccino TIRAMISÚ	 £7.00

	 PANNA COTTA WITH ENGLISH BERRIES 	 £7.00

	chocolate  duo CAKE WITH strawberry & mascarpone	 £7.50

	calabrian  ICED TRUFFLE	 £7.50

	 LIQUORICE ZABAYON WITH COFFEE & STAR ANISE ICE CREAM	 £7.50

	 lemon delice 	 £8.00

	 WHITE CHOCOLATE MOUSSE WITH BLACK CHERRY COMPOTE	 £9.25

	 blueberry SOUFFLÉ	 £15.50 

		

	

CHEESE

	 ROBIOLA BRUNET & CHILLI JAM	 £9.00

	 GORGONZOLA PICCANTE & GRAPES	 £9.00

	 PECORINO DI moliterno & CHESTNUT HONEY	 £9.00

	 TAleggio & FIG MUSTARD	 £9.00

	 CHEESE PLATTER	 £15.00 

	 All cheeses are served with campagne bread

	

	 DEFINITIONS

1	 Zabayon— 
	 The frothy concoction of  
	 egg yolks whipped with  
	 wine and sugar, originated  
	 in Piedmont.

2	 ROBIOLA 	
	br unet— 
	 Made from goat’s milk from 	
	 the Langhe area in Piedmont. 	
	 Aged for about 10 days has 	
	 a soft center and mild flavor.

3	 GORGONZOLA— 
	 Most famous Italian blue 	
	 cheese. A hearty cheese  
	 with a fine texture aged  
	 for 90 days.

4	 piccante—	
	 An assertive, intense,	
	 sharp flavour. A blue cheese 	
	 with a powerful aroma.

5	 PECORINO DI 	
	moliterno — 
	 A semi storng and piquant 	
	 pecorino, coming from the 	
	 area of Moliterno, Basilicata 	
	 region.

6	 taleggio— 
	 A very famous Lombardian 	
	 soft cheese, with a highly 	
	 pronounced and penetrating 	
	 aroma, aged for two months.



Price includes 17.5% VAT 
A discretionary service charge of 12.5% will be added to your bill
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fortified & DESSERT wine	

	marsala	

	 marsala superiorÉ (10 years old) , marco de bortoli	 £65.00 
	 (glass)	 £12.50

		   

 	port	

	lbv , niepoort, 37.5 cl (1996)	 £34.00 
	 (glass)	 £8.50 

	 senior tawny, niepoort (nv)	 £46.00 
	 (glass)	 £6.50

	colheita , niepoort	  
	 (1991)	 £95.00

	niepoort  vintage	  
	 (1992)	 £165.00

	 dessert

	moscato  d’asti, paolo e saracco 37.5 cl	  
	 (2009)	 £24.00	
	  
	moscato  rosa ‘prato delle rose’, russolo (2008)	 £39.50 
	 (glass)	 £6.00

	solalto , fattoria le pupille, 37.5 cl (2005)	 £40.00 
	 (glass)	 £11.50

	aleatico  di puglia a mano, 50 cl (2008)	 £42.00 
	 (glass)	 £8.00

	ch Âteau delmond, sauternes	  
	 (2006)	 £52.00

	recioto  di soave ‘acinatum’, suavia 37.5 cl (2006)	 £55.00 
	 (glass)	 £15.75

	passito  di pantelleria, ‘ben rye’, donna fugata 37.5 cl	  
	 (2007)	 £60.00

	moscato  rosa ‘proepositus’, abbazia di novacella 37.5 cl	  
	 (2006)	 £68.00

	vin  santo del chianti classico, isole e olena 37.5 cl	  
	 (2001)	 £75.00

	ch Âteau d’yquem, 1er cru supÉrieur, sauternes 37.5 cl	  
	 (1995)	 £245.00

 

	

	

	 DEFINITIONS

1	 port/dessert— 
	 100 ml.


