
A discretionary 12.5% service charge will be added to your bill.
Please inform your waiter if you have any allergies.

No. FIFTY
CHEYNE

DESSERTS

Selection of home made ice creams and sorbets £7.00

Classic Crème Brûlée £9.00

Peanut butter parfait with banana ice cream £10.00

Gariguette strawberry Eton mess and sorbet with lemon cream £10.00
Hot chocolate fondant with vanilla ice cream £10.50

Warm cherry Bakewell with vanilla crumble and cherry sorbet £11.50

Selection of fine cheeses with homemade chutney and crackers £12.50

A few of our favourite
AFTER-DINNER TIPPLES

       STICKIES  100ml

2014, Chateau d’Arche ‘La Perle d’Arche’, Sauternes, France. £10.00

NV, 10 Year Old Tawny Port, Quinta do Infantado, Douro, Portugal  £11.00

2013, Tokaji Aszu 5 Puttonyos, St. Stephan’s Crown, Hungary  £12.00

2015, ‘Le Colombare’ Recioto di Soave, Pieropan, Veneto, Italy  £15.00

       BRANDY  50ml

2014, Chateau d’Arche ‘La Perle d’Arche’, Sauternes, France. £10.00
Chateau de Laubade Armagnac XO, France, 40%  £19.00

COCKTAILS

Sazerac 5-0  £11.00
Sazerac Rye, cane sugar, Ricard pastis, lemon oil

The Scottish Connection £12.00

Black Bottle Whisky, Cross Brew Coffee Liqueur, vanilla, mint, espresso


