DESSERT MENU
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Chef’s Signature
DARK CHOCOLATE MOUSSE

Griottine cherry compote, mascarpone chantilly
(g, eg, da, so)
£10.50

APPLE TARTE TATIN (FOR TWO)

Caramelised apples, puff pastry, vanilla ice cream
(g, da, eg, so, sp)
£18

BAKED ALASKA

Pistachio dacquoise, vanilla ice cream, French meringue
(da, g, eg, sp, tn, so)

£

VEGAN COCONUT CHEESECAKE

Strawberry and basil, strawberry sorbet
(sp, s0)
£9

TIRAMISU
Mascarpone, house espresso, Marsala
(g, eg, da, so)
£10

EUROPEAN CHEESE SELECTION

A selection of four artisan cheeses, served with crackers, grapes, quince & celery
(g, lu, da, ce, sp)

£15

PETITS FOURS & LIQUOR COFFEE

Selection of petits fours with your
choice of Irish, Calypso, Tia Maria or French Coffee.

£14
Ce — Celery Da - Dairy Mo - Molluscs G - Gluten Mu - Mustard Se - Sesame  Sp — Sulphites
Cr — Crustaceans Eg - Eggs F - Fish Lu - Lupin Pn - Peanuts So - Soya Tn — Tree Nuts

Please note, we cannot always guarantee the absence of allergens in our dishes. Please inform the team of any allergies or dietary requirements.
A discretionary 10% service charge will be added to your bill.



