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Dessert 

Lemon tarte, yuzu caviar & meringue 8.00 
2015 Pink Moscato, Stella Bella, Margaret River, Australia 8.50 

 
Ginger infused rhubarb, white chocolate ganache, macarons 8.00 
2014 Jurançon, ‘La Magendia’, Lapeyre, South-West, France 9.50 

  
Vanilla crème brûlée, madeleines maison 8.00 

2014 Clos Dady, Sauternes-Barsac 11.00 

 
Crêpes Suzette or Normandie 9.50 

2013 Tokaji Aszu 5 Puttonyos, Royal Tokaji, Hungary 13.50 

 
Valrhona chocolate fondant, blood orange, crème fraiche cigar 8.50 
NV Malbec, Familia Zuccardi ‘Malamado’, Mendoza, Argentina 7.50 

 
Traditional tarte Tatin 8.00 

Coteaux du Layon “Les Clos” Philippe Delesvaux, Loire Valley, France 9.00 

 
Selection of ice creams & sorbets 6.00 

 
Selection of artisan cheeses 12.00 

(pasteurised and unpasteurised)  

10YO Graham’s, Tawny Port, Douro, Portugal 13.00 


