
D E S S E R T
All at £12

   Caramelised goat's milk pannacotta with black figs & their leaves
Ca’ d’Gal, ‘Lumine’ Moscato d’Asti 2017 (£7)

                                            

                           Quince & bergamot tart, cardamom ice cream 
Cordon cut Riesling, Mount Horrocks, Clare Valley 2015 (£10)

           

                 70% Pump Street Bakery chocolate pavé & fennel ice cream 
Sauternes, Château Suduiraut 2002 (£13)

C H E E S E

La Fromagerie cheese, seasonal preserve & sesame crackers
LBV Port, Quinta da Romaneira 2012 (£6)

£12 for plate of three, £5 single

If you have any allergies or require information on any
 allergens relating to the dishes on our menu please ask a 

member of the team for more information


