
Vegan (ve) - Vegetarian (v)
If you need any information on food allergies, intolerances or dietary requirements, then please ask a member of the food

and beverage team who will be pleased to assist.  We do handle common allergens in the kitchen and cannot guarantee an
environment free of any specific allergen. A discretionary 12.5% service charge will be added to your final bill.  

Dessert Menu

Passionfruit Parfait (ve & gf)
Passionfruit curd filled sablé, blackcurrant and blueberry gel

Rich Dark Chocolate Pavé
Cherry compôte, hazelnut praline & crème fraîche Chantilly

Assorted Ice Creams & Sorbets

Selection of British Cheeses
Includes a blue, hard, goat’s and soft cheese 
~ £4.00 supplement

“The Apple”
Apple and white chocolate cheesecake, salted caramel

Vanilla & Elderflower Brûlée
Vanilla and elderflower biscuit

Apricot Mille-Feuille
Vanilla mascarpone Chantilly, mint gelato
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