
DESSERT

BAKED ALASKA, vanilla, mandarin & citrus .................................................................... 9

APPLE SAMOSA, cashew cream, caramel & golden raisins ............................................9

VANILLA CRÈME BRÛLÉE ................................................................................................... 9

GLAZED PISTACHIO TART, rhubarb ripple ice cream & blood orange ................. 9

HAZELNUT SABLE, aero mint mousse, passionfruit & chocolate sorbet ................ 9

STICKY TOFFEE PUDDING, clotted cream ice cream & toffee sauce ..................... 9

ICE CREAM, clotted cream, banana or caramel ................................................. 2 / 4 / 6

SORBET, blueberry, strawberry, grapefruit & mint ............................................ 2 / 4 / 6

I.J. MELLIS CHEESE SELECTION, apple chutney, oatcakes & walnuts ............ 10 / 16

Please note, we cannot guarantee that our dishes are ‘free from’ allergens, due to the open plan nature 
of our preparation areas. Please advise us of any dietary requirements. 

A discretionary service charge of 10% will be added to your bill & will be given to our Food & Beverage team. Thank you. 

Vegan = (VG) / Vegetarian = (V)

Please note, that our cheese selection is unpasteurised. 


