
DESSERT

VAT Inclusive

A discretionary 12.5% service will be added to your bill.


Some dishes may contain bones, shells, nuts and other allergens. Please advise us of any allergies and your waiter will let you know of a dishes ingredients
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PAVLOVA, Lemon Curd, Raspberry Sorbet £8

BANOFFEE PIE,  Caramelised Banana, Peanut, White Chocolate Cream £8

MINT CHOCOLATE MOUSSE, White Chocolate Feuilletine, Biscoff Crumb £8.50


RHUBARB & CUSTARD TART, Ginger Poached Rhubarb, Pistachio £8.50


PINEAPPLE & COCONUT,  Poached Pineapple, Chilli Caramel, Coconut Sorbet £8


DESSERT SELECTION


White Chocolate & Raspberry Choux Buns |  Mango Jelly | Marshmallow | Clotted Cream Fudge | Brownie Bon Bons 


Lemon Pavlova | Watermelon


£14 for two


CHEESE PLATE


Sharpham Brie | Comté | Lincolnshire Poacher | Bath Blue | Quince Jelly | Grapes | Celery | Crackers


£12


JUDE’S ICE CREAM & SORBET


Vanilla | Strawberry | Salted Caramel | Mint Choc Chip | Chocolate | Lemon | Raspberry

1 Scoop £3.50 | 2 Scoops £5.50 | 3 Scoops £7.00


TIRAMISU MARTINI, Stambecco Tiramisu, Baileys, Kaluha, Espresso, Savoiardi, Chocolate £12


IRISH OLD FASHIONED, Aperol, Slane Whiskey, Shankys Whip, Bitters £11


LIONS DE SUDUIRAUT, Sauternes, France, 2015 £35 (Half Bottle) 

MEGYER, Tokaji Aszu 5 Puttonyos, Hungary, 2016 £45 (Third Bottle)

CHÂTEAU CLIMENS, Barsac, France, 2009 £98 (Half Bottle)


CHÂTEAU d’YQUEM, Sauternes, France, 2003 £360 (Half Bottle)

GRAHAMS, Late Bottled Vintage Port, Portugal, 2014 £6/£32 (Half Bottle)

WARRE, Vintage Port, Portugal, 2000 £90 (Half Bottle)

Digestif


