English strawberries, vanilla créme péatisserie, strawberry compote and sorbet,
tuile, brandy snap, Jasmine & strawberry tea

Coconut parfait, white chocolate dome, mango sorbet, mango and lime salsa, rum gel

Peach melba - vanilla parfait, poached peach,
fresh raspberries and gel, almond and raspberry crumb, baby basil

English and French cheese selection, fig & port chutney,

caramelised fig, crackers, grapes and malt loaf £20
2015 Lions de Suduiraut Sauternes £13
1994 Fonseca Vintage Port £20
Taylor’s Vintage Port £7
Sandford Orchard’s Figgy Pudding ice cider £1
Tessaron Lot 90 £19

It is A blend of aged eaux-de-vie (mostly Ugni Blanc, with some Colombard) matured
for over two generations in Limousin oak casks, resulting in a rich, mahogany-coloured
spirit featuring complex notes of dried fruits, nuts, tobacco and cocoa.

Tessaron Lot 76 £27
Is A premium medium bodied Cognac from France, crafted from a blend of aged

eaux-de- vie exclusively from the Grande Champagne cru. Matured in old

Limousin oak casks, it offers notes of caramelised peaches, nuts and dried fruits.

Tessaron Lot 53 £45
Is A blend of Tesseron’s most sublime stocks of Grande Champagne Cognac.
It has a sumptuous topaz colour with a bougquet of plums, figs and chocolate.

Crabbie Single Cask 1992 (bottle 88 of 260) (35 ML) - 45.5% ABV £60
Rare single-cask vintage whisky matured 28 years. Rich honey, dried apricot and toffee
layered with oak spice, dark chocolate and a long sherried finish. Limited bottle release.

Grasshopper £17
White cacao, peppermint and cream

Espresso Martini £17
Ketel one, kahlua, fresh espresso

We are unable to guarantee that any of our products are free from allergens as a wide range of ingredients are handled in our kitchens. Please inform
the team if you have any allergies. VAT at the going rate is included in the price. A discretionary service charge of 13.5% will be added to all bills.



