
Desserts After Dinner Bar

£8.50 Dessert Wine 100 mL

Chateau Belingard, Monbazillac, France 2007 6.90£             

Maury, Mas Mauziglia, Grenache Noir, France 2009 9.50£             

Financier Château Petit Vedrines, Sauternes, France 2007 10.40£           

warm pear financier, cinnamon ice cream Royal Tokaji, 5 Puttonyos, Hungary 2007 15.80£           

Tatin Port 100 mL

apple tarte Tatin, crème fraîche and Calvados sauce 7.10£             

10.50£           

Yoghurt

home made vanilla yoghurt with berry compôte and doughnuts 10.00£           

Crème Brûlée 9.50£             

cocoa bean crème brûlée with praline ice cream and gâteau opéra

9.50£             

Fondant

warm chocolate fondant with vanilla ice cream

Cognac and Armagnac 50 mL

6.50£             

~~~ 7.10£             

10.80£           

Cheese 13.50£           

 chef's selection 15.80£           

£9.50 20.40£           

22.50£           

24.00£           

Grappa, Eau de Vie 50 mL

Grappa di Traminer, Pilzer 8.60£             

Prices are inclusive of VAT Poire William, Brana 19.50£           

and a discretionary 12.5 % service charge will be added to your bill

Hennessy Fine de Cognac

our very own recipe made with a single shot of Italian espresso

Spiced Whisky Flip

Kings ginger shaken with Cutty Sark whisky, a whole egg, chocolate and liquorice bitters

Dartigalongue, Bas-Armagnac 1976

Château de Lacaze, Bas-Armagnac 1982

Taylor's 2004 Late Bottled Vintage 

Espresso Martini

Dartigalongue, Bas-Armagnac V.S.O.P.

Remy Martin X.O.

Delamain, Grande Champagne Cognac 1969

Hennessy XO

Warre's Otima, 10 year old, Tawny

Napoleon's Nightcap

Hennessy VS cognac stirred with crème de cacao and banana

Remy Martin "Coeur de Cognac"


