
 The Shard | £17
Passionfruit and raspberry parfait with summer berry jelly,  

layered with guava and almond sponge
Côteaux du Layon St. Aubin, D. Barres, Loire, France  | £15

Seven Veils Cake | £17
A rich Guanaja chocolate mousse with feuilletine crunch,  

brightened by yuzu gel and hazelnut ice cream
Dolc Mataró, Alella, Catalunya, Spain | £17

Baked Alaska | £17
Vanilla and strawberry encased in pink peppercorn meringue,  

a playful twist on a classic
Dobogo ‘Mylitta’ Tokaji Noble Late Harvest, Hungary | £19

Yuzu Posset | £14
Silky yuzu posset with blueberry sorbet, buttery shortbread, and white chocolate

Ice Wine, Vidal, Peller Estates, Niagara, Canada | £29

Artisan Cheese  | £24
A handpicked selection of artisan cheeses, paired perfectly with port

Tawny Port, Delaforce Port, Real Companhia Velha | £12

Ice Cream & Sorbet | £12
A daily selection of house-made ice creams and refreshing sorbets

All dishes may contain allergens. Please let your server know if you have any severe allergies or intolerances. Despite efforts to prevent 
cross-contaminations, we do use allergens in our kitchens and any of our dishes may contain traces of allergens. Our menus are sample 
menus and are subject to change. Prices are indicated in GBP (£). All prices include VAT at the current rate. A 15% discretionary service 

charge will be added to the final bill. v - vegetarian  vg - vegan

L U N C H  D E S S E R T S



C O F F E E  &  T E A

Our coffee is 100% Arabica coffee beans by Illy

2017	 Quinta do Crasto, LBV | 75cl | v� £9

10yo	 Tawny Port, Delaforce Port, Real Companhia Velha |  75cl � £12

2019	 Vieira de Sousa, Vintage Port | 75cl  | v� £17

1999	 Justino’s, Colheita, Madeira, Portugal |  75cl | v� £15

NV	 Fino, Tio Pepe, Jerez de la Frontera |  75cl  | v� £7

NV	 Pedro Ximénez, El Candado Valdespino, Jerez | 75cl  | v� £14

NV	 Oloroso, Don Gonzalo VOS, Valdespino, Jerez | 75cl  | v� £18

Flat White� £6

Double Espresso� £6

Latté� £6

Americano� £6

Cappuccino� £6

Double Macchiato� £6

Fresh Mint Tea� £6

Earl Grey Tea� £6

EB Tea� £6

Green Tea� £6

Peppermint Tea� £6

Chamomile Tea� £6

S W E E T  W I N E  B Y  T H E  G L A S S

F O R T I F I E D  W I N E S  B Y  T H E  G L A S S

2024	 Côteaux du Layon St. Aubin, D. Barres, Loire, France | 75cl | o� £15

2021	 Dolc Mataró, Alella, Catalunya, Spain | 37.5cl | v, o� £17

2022	 Dobogo ‘Mylitta’ Tokaji Noble Late Harvest, Hungary | 37.5cl | v� £19

2021	 Passito di Pantelleria, Donnafugata Ben Rye, Sicily | 37.5cl� £28

2019	 Ice Wine, Vidal, Peller Estates, Niagara, Canada | 37.5cl | v� £29

2015	 Semillon Straw Wine, Meinert, Western Cape, South Africa | 37.5cl� £19


