Desserts

Floating Island 23

Strawberry Compotée
Lemongrass Creme Anglaise 2s1 kel

Crépe 20
Nutella, Milk Ice Cream
Fresh Stawberry 7sokcal

Warm Chocolate Cake 23

Vanilla Ice Cream
Chocolate Crumble 663 kel

Cherry & Shiso 22

Pannacotta
Cherry Compote 369 kel

Mille Feuille 25  Apricot-Almond Tartlet 22
Caramelised Pecan Nuts Fontainebleau Cream

Vanilla Ice Cream Apricot Sorbet 3sokcl

Warm Caramel Sauce 764kl

Sliced Seasonal Fruit 24/ 36

Exotic Fruit Sorbet
Apricot Sorbet s/ 197 kcal

Cheese

Selection Served with Tomato Chutney & Crackers
Comté 28 Months, Montgomery Cheddar, Brillat Savarin

Dorstone, Colston Bassett Stilton 233 i

Chef Partner Nicolas Rouzaud
Executive Pastry Chef Loic Carbonnet

Sweet Wines by the Glass 100mi
2019 Chateau Coutet 24
Sauternes, Bordeaux, France
2011 Chateau d’Yquem 165
Sauternes, Bordeaux, France
Tea & Coffee 9

Sustainably sourced through JING Tea and Extract Coffee

Please inform us of any allergies and / or dietary requirements.

2017 Tokaji‘Szamorodni’ 32
Istvan Szepsy Mad, Hungary

Tawny Port, Ramos Pinto 28
10y, Douro, Portugal

All prices are inclusive of VAT at the current rate. A discretionary service charge of 15% will be added to your bill.

Calorie figures are approximate



