DESSERTS

Cakes of the Day

Blood Orange Hwachae (ve) £12
Fresh Blood orange, nashi pear, mandarin & lime sorbet, Blood
orange and Campari Hwachae drink

Hotteok £12

Korean sweet pancake filled with brown sugar and cinnamon, walnut
sunflower seed, served with pear compote and brown butter cream

Sorbet (ve) & Ice Cream | Choice of 3 Scoops £11
Pear & lime sorbet, kirsch ice cream, mandarin and lime sorbet

SWEET WINE

100ml BTL

2022 Sauternes Les Garonelles, Lucien Lurton ~ 750ml 8.5 50
2021 Late Harvest Tokaji Katinka, Patricius ~ 350ml 15 60
2021 Recioto della Valpolicella DOC, Bertani 500ml 16 80
2017 LBV Port, Quinta do Crasto ~ 750ml 10 70
2018 Vintage Port Gift Box, Quinta do Crasto  750ml 16 120

- Petits Fours £7 '
- Selection of homemade chocolate truffles

(ve) - Vegan

Our menu contains allergens. If you have any allergies or intolerances, please let a member of our
team know upon placing your order. Prices include VAT and exclude 15% service charge.

l‘-l‘.l‘-l‘- l‘-l‘



	DESSERTS
	Cakes of the Day
	£9.5
	Blood Orange Hwachae (ve)  Fresh Blood orange, nashi pear, mandarin & lime sorbet, Blood orange and Campari Hwachae drink

	£12
	Hotteok Korean sweet pancake filled with brown sugar and cinnamon, walnut  sunflower seed, served with pear compote and brown butter cream

	£12
	Sorbet (ve) & Ice Cream | Choice of 3 Scoops  Pear & lime sorbet, kirsch ice cream, mandarin and lime sorbet

	£11
	Petits Fours  Selection of homemade chocolate truffles

	£7

	SWEET WINE
	100ml          BTL
	8.5              50
	2022 Sauternes Les Garonelles, Lucien Lurton
	15              60
	2021  Late Harvest Tokaji Katinka, Patricius
	16              80
	2021  Recioto della Valpolicella DOC, Bertani
	10              70
	2017  LBV Port, Quinta do Crasto
	16             120
	2018  Vintage Port Gift Box, Quinta do Crasto
	(ve) - Vegan



