
 

Dessert 
 
 

Apricot Clafoutis 
Hazelnut, Crème Fraîche Ice Cream, Apricot Caramel, Brandy Tuile  

9 
 

Flourless Chocolate Cake 
Avocado Sorbet, Lime Mousse, Chocolate-Almond Crumble 

9 
 

Carrot-Parsnip Cake 
Brown Butter Ice Cream, Spiced Walnuts, Pineapple 

9 

Passion Fruit Mousse 
Champagne Mango Lassi, Sesame, Lime 

9 

Daily Selection of Artisanal Cheese and Accompaniments 
14 

 
Sweet Wine 

 
2010 Coteaux du Layon Rablay ‘Clos de la Girardière’ | Domaine de la Bergerie   8 

2005 Aszú, 5 Puttonyos, Tokaji | Disznókö   14 

2000 Riesling Beerenauslese, Rheingau | Peter Jakob Kühn   19 

Maury Dix Ans d’Âge | Mas Amiel   9 

Pedro Ximenez, Jerez | El Maestro Sierra   8 

 
 

 Single malt 
Bowmore Legend, Islay 8 

Dalwhinnie 15yr, Highland 13 
Balvenie 15yr, Highland 16 
Aberlour 16yr, Speyside 13 

Glenfarclas 17yr, Speyside 16 
Caol Ila 12yr, Islay 14 

Lagavulin 16yr, Islay 15 
Balvenie Portwood 21yr, Highland 24 

Brandy 
Pierre Ferrand Ambre, Cognac 9 

Pierre Ferrand Reserve 13 
Pierre Ferrand Selection des Anges 25 

Daron Fine, Calvados 8 
 

Digestives  
Chartreuse Green or Yellow 9 

Chartreuse Green or Yellow VEP 15 
 

    

 
 

George Howell Coffee 
 

San Agustin, Antigua, Coffee, Guatemala 3.50 
La Magnolia Decaf Coffee, Costa Rica 3.50 
Matalapa, French Press, El Salvador 5.50  

El Roble | Organic, Espresso, Colombia 4.25 
Milano Decaf Espresso 4.25 

Cappuccino or Latte 4.75 

MEM Tea 
Bergamot 

English Breakfast 
Finest Earl Grey 

Champagne Oolong 
Lemon Mate 

White Silver Needles 
China Green 

Lemon Chamomile 
Red Zen 

5 
Seven Fairy Tea 
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