
 
Please inform our staff of any allergies or dietary restrictions 

A discretionary service charge of 13.5% will be added to your bill. All prices include VAT. 

PUDDING AND CHEESE

Strawberry and lime meringue  14
Caramel cheesecake and Josper grilled peaches  14

Warm berry pie with yoghurt ice cream  12
Cinnamon doughnut, vanilla ice cream, hot chocolate sauce, almonds  14

Lemon and blueberry custard tart  13
Créme caramel, armagnac prunes, toasted brioche  14

Chocolate fudge cake with coffee ice cream (free-from) 12

SAVOURY

Cheese selection with rye crackers and spiced apple chutney   20 
Danish Blue, Baron Bigod, Lincolnshire Poacher

SMALL BITES

Canelé  3 |  Cardamom bun  3

SWEET & DIGESTIF

100ML
2022, Sauternes, Castelnau de Suduiraut, Bordeaux, France  16

2018, Tokaji Aszú 6 Puttonyos, Dobogó, Hungary (org)  35
2019, LBV Porto, Quinta do Vallado, Douro, Portugal  15

50ML
Rémy Martin VSOP  11.5

Hennessy XO  45

TEA BY CANTON
English Breakfast 5

Earl Grey 5
Darjeeling 5

Dragon Well (Green) 5
Silver Needle (White) 6

Chamomile 5
Lemon Verbena 5

Triple Mint 5
Berry and Hibiscus 4

Fresh Mint 4

COFFEE BY ASSEMBLY
Espresso 3 

Double Espresso 4
Americano 4

Espresso Macchiato 3.5 
Cortado 4

Flat White 4.5
Cappuccino 4.5

Latte 4.5


