€1

AV [(

DESSERTS

Malva pudding, créeme anglaise, berry compote, Amarula ice cream £8.00
Mixed berry créme brulee, orange and almond Tuille £9.50
Spirit and elderflower poached plums, beurre noir parfait, spun sugar £9.00

Dark chocolate and beetroot fondant, goat’s cheese ice cream £9.00
(Allow 15 mins)

Selection of British cheeses, apple & fennel chutney, homemade oatcakes £11.00
Apple and lavender mille-feuille, lavender and apple pate du fruit £8.50

Chef’s selection, for two to share £17.50
(Allow 15 mins)

All dishes may contain nuts or trace of nuts.
Prices are inclusive of VAT at 20%. A discretionary service charge of 12.5% will be added to your bill
Available Monday - Saturday 12.00-2.30pm, 5.30-11.30pm

We are open on Sundays and Bank Holidays from 12.00-2.30pm, 5.30-10.30pm
£18 for two courses and £22 for 3 courses

Live Swing and Jazz music Wednesday, Friday and Saturday from 7.30pm
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