
T H E  F I N A L  C H A P T E R :  S W E E T LY  T O L D



S T I C K Y  T O F F E E  P U D D I N G  ( V )  � 1 8 

Condensed milk ice cream, butterscotch� S I N G L E  P O R T I O N  1 0

B O U R N V I L L E  C H O C O L A T E  F O N D A N T ( V )  � 1 3 

Salt cookie crumb, summer berry sorbet

C R È M E  B R Û L É E ( V )  � 1 0 

Vanilla, orange sable biscuit, pistachio ice cream

T R O P I C A L  C H O C O L A T E  M O U S S E ( V G )  � 1 3 

54% dark chocolate mousse, mango and passion fruit compote, 
Blackcurrant meringue, coconut and passion fruit sorbet

C O M T É  C H E E S E  ( V G ) �  1 0 

Aged 24 months, apple chutney, crackers

C H E E S E  P L A T E  � 3  F O R  1 4  |  5  F O R  1 8

I C E  C R E A M  |  S O R B E T  ( V / V G ) �  9  

S E L E C T I O N  O F  3 

Vanilla | Chocolate | Caramel | Raspberry 
Coconut & Passion Fruit | Bergamot

D E S S E R T S

( V )  -  V E G E T A R I A N   |   ( V G )  -  V E G A N   |   ( V G  O N  R E Q U E S T )  -  V E G A N  O N  R E Q U E S T   |   ( H )  -  H A L A L 
All prices include VAT at the current rate. A discretionary 12.5% service charge will be added to your bill. When dining with us, it is your responsibility to inform 

us of any allergies, intolerances, or coeliac disease. Our allergen guide identifies the allergens present within our dishes as intentional ingredients and also 

indicates where dishes ‘may contain’ an allergen. Whilst we take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee allergen-free 

dishes. Vegan dishes follow vegan recipes but may not be safe for those with milk or egg allergies. We are a cashless venue.
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