
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.

Apple Tarte Tatin - Apple brandy & crème fraîche	 £14 

Alex’s Signature Twix - Tonka bean shortbread,  
salted dulce de leche, dark chocolate & vanilla cream 	 £14

Dark Chocolate Torte - Blackberry gel, blackberry sorbet  	 £14

Ice Cream Selection - Madagascan vanilla, Wimbledon honey & dark chocolate 	 £10

Neals Yard Dairy English & French cheeses, fig & port  
chutney, sourdough crackers, grapes 

3 cheeses 	 £15

5 cheeses 	 £25

Tessaron Lot 90	 £19 
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 
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 
A  blend of Tessaron’s most sublime stocks of Grande Champagne Cognac.  
It has a sumptuous topaz colour with a bouquet 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.

FUN THINGS 

CHEESE TROLLEY 

AFTER DINNER 

Brown Butter Espresso Martini - Ketel One, Kahlúa, fresh espresso, brown butter	 £17

Danny’s Cherrybake Webb - Disaronno, lemon,   
maraschino cherry, cherry jam, egg white, shortbread	 £17

DESSERT COCKTAIL 


