
•  DESSERT •



•  DESSERT ••  DRINKS •

•  LIQUEUR  • 

Disaronno Amaretto £10

Tia Maria £10

Isolabella Limoncello £10

Isolabella Sambuca £10

Bailey’s £10

Fernet Branca £10

Aperol £10

Campari £10

•  SWEET WINES •

Saint-Albert, AOC Pacherenc du Vic-Bilh, Plaimont | 2020 – 100ml £13

Tokaji AszÚ, 5 Puttonyos, Sauska | 2019 – 100ml £18

Gewurztraminer Vendanges Tardives, Maison Trimbach | 2017 – £26

Chateau D'Yquem, Sauternes, France | 2008 – 100ml £99

•  PORT •

Graham’s 20 Y.O. Tawny, Porto, Portugal – 100ml £17

•  DIGESTIF •

Baron de Sigognac 10y £17

Baron de Sigognac XO £38

Dupont Calvados 

Hors d’Age VSOP £18

Adrien Camut Calvados 6y £21

Remy Martin 1738 £16

Remy Martin XO £40

Hennesssy VSOP £17

Hennessy XO £45

Hennessy Paradis £185

Prego £12.2

Fillet steak sandwich

Lilibet's crEpe £14 

Grand Marnier parfait

Guinness Sticky Toffee Pudding £12 

Vanilla ice cream

Princess cake £14 

Raspberry, sponge, almond

Vanilla Cheesecake £9 

Strawberry sauce

Choux a la creme £12 

Dark chocolate sauce

Seasonal fruits £12

Colonel £12 

Lemon sorbet, vodka

Trou Normand £12

Apple sorbet, calvados

Selection of house made  

ice cream & sorbets £4.7 each

•  COCKTAILS •

Irish Coffee £14  
Jameson, Coffee, Demerara sugar, Chantilly cream

Espresso Martini £14 
Ketel 1, Coffee, Tia Maria, Demerara sugar


