
DESSERT COCKTAILS 
 

ESPRESSO MARTINI 13  
Absolut Vodka, Kahlua, Espresso 

RHUBARB AMARO SOUR 12.5 
Rhubarb Nardini, Orange, Lemon & Vanilla

WHISKEY COCKTAIL FLIGHT 50ML 25

ARCHIBALD’S LAST MEMORY  
Sazerac Rye, Fernet Branca, DOM Benedictine, Maraschino

REVOLVER 
Buffalo Trace, Kahlua, Orange Bitters, Sugar

ROB ROY 
Chivas Regal 12 Year Old, Antica Formula, Angostura Bitters

Desserts 
 

CHOCOLATE & HAZELNUT TORTE 9 
Vanilla crème fraîche, orange coulis GF 

BAKED BASQUE CHEESECAKE 9 
Served with a morello cherry compote GF  

STICKY TOFFEE PUDDING 9 
Date & prune pudding, salted toffee sauce,  

vanilla bean ice cream  

ARTISAN CHEESE BOARD 14.75  
A selection of four artisanal cheeses, served  

with crackers, grapes, chutney & celery 

APPLE TART TATIN 9  
Vanilla bean ice-cream 

SORBET 1 SCOOP 3.5  
Lemon / Orange / Blackcurrant /  

Mango / Raspberry  VE/GF

HOT DRINKS

COFFEE 

Espresso  S 2.25 / D 3 
Americano   3.5 
Macchiato   S 2.25 / D 3   
Cappuccino   3.75  
Flat White   3.75  
Latte   3.75  
Mocha   3.75 
Hot Chocolate   4

TEA 

English Breakfast   3 
Earl Grey   3.5 
Sencha Green   3.5 
Chamomile Flowers   3.5 
Lemon & Ginger   3.5 
Fresh Mint Tea   3.5  



SCAN TO VIEW CALORIES

Please always inform your server of any allergies or intolerances 
before placing your order. We cannot guarantee the total 
absence of allergens. Adults need approximately 2000 kcal a day

12.5% discretionary service charge will be added to your bill

V Vegetarian  
V* Vegetarian Option Available 
VE Vegan 
VE* Vegan Option Available 
GF Gluten Free 
GF* Gluten Free Option Available

SWEET WINE   Glass / Bottle 

2022 SAUTERNES,   10 / 375ml 48  
CHÂTEAU LAVILLE  
Bordeaux, France  
Rich, orange blossom, dried figs

2022 TOKAJI NOBLE LATE   10.5 / 375ml 50  
HARVEST ‘MYLITTA’ 
Dogobo, Hungary  
Full-bodied, subtle vanilla, pear, orange, peach 

2022 RIESLING ‘CORDON CUT’   10.75 / 375ml 52  
MOUNT HORROCKS 
Clare Valley, South Australia 
Light lemon curd, vanilla notes, distinctive sweet lime, pear juice

2020 ‘LE COLOMBARE’ RECIOTO   11 / 500ml 70  
DI SOAVE, PIEROPAN 
Veneto, Italy 
Honey, dried apricots, caramelised sugar, candied citrus fruit, 
almonds

SHERRY & MARSALA   Glass / Bottle  
NV PEDRO XIMÉNEZ   8.25 / 375ml 39  
‘EL CANDADO’, VALDESPINO,  
CLASSIC COLLECTION  
Andalucia, Spain 
Dried fruits, raisins, toffee, dark chocolate

NV MARSALA SUPERIORE   6.5 / 750ml 46 
DOLCE,  CURATOLO ARINI 
Sicily, Italy 
Dried fruit, nuts, honeysuckle, sweet and clean finish 

MANZANILLA ‘DELICIOSA’ PAGO   6.5 / 750ml 50  
DE MIRAFLORES VALDESPINO,  
PREMIUM COLLECTION 
Andalucia, Spain 
Notes of apples, almonds, and a hint of sea breeze

PORT   Glass / Bottle  
2013 ‘QUINTA DO SEIXO’   7 / 750ml 62 
PORT, SANDEMAN LBV 
Ripe fruit, black fruits, bitter chocolate, cocoa

NV 10 YEAR OLD 9 / 750ml 70  
TAWNY PORT, SANDEMAN  4.5l Bottle 425 
Toasted nuts, dried fruit, caramel

NV 30-YEAR-OLD TAWNY PORT  750ml 150  
‘DONA ANTÓNIA’, FERREIRA 
Spicy notes of pepper, ginger, nutmeg, ripe red fruit


