


After Dinner Tipples

Limoncello Italy £5

Baileys Ireland £5

Amaro del Capo Italy £5

Amaro Montenegro Italy £5

Berneroy VSOP Calvados France £7

Baron de Sigognac 10 yo Cointreau France £7

Hibiki Harmony Whiskey Japan £12

Ron Zacapa XO Rum Guatemala £15

Iain’s List of After Dinner Tipples
Real magic is the marriage of exceptional food and 

truly great wine, we are delighted to offer these for you 
to enjoy at extraordinary value.

      Sweet Wines, Port and Sherry
2022 Sauternes, Château Delmond, Bordeaux, France 100ml £9

2022 `Mylitta` Tokaji Noble Late Harvest, Dobogó, Hungary 100ml £14

10 yo Tawny Port, Quinta do Infantado, Douro, Portugal 100ml £9

NV Pedro Ximénez `El Candado`, Valdespino, Andalucia, Spain 100ml £9

Please advise your waiter if you have any allergies.
A discretionary 15% service charge will be added to your bill.



Please advise your waiter if you have any allergies.
A discretionary 15% service charge will be added to your bill.

CHEESES 

 
A selection of Hand Picked Cheeses

served with crackers, orchid pear chutney and fresh honey
Three cheeses £14 

Crottin de Chavignol PDO Sancerre, Loire Valley, France

Raw goat’s cheese, densely textured, with tastes of bright citric acidity, 
rich yeasty brioche, mushroom and butter with 

a delicately floral aftertaste

Tomme de Savoi Savoie, France

Raw cow’s milk, smooth cheese, that has a yoghurt-like, 
gently flavoured paste, and herbal, earthy, 

mushroom flavours at the rind

Roquefort Vieux Bergert PDO Aveyron, France

Ewe’s raw milk, sharp and crumbly with
a firm yet creamy texture and exquisite balance



PUDDINGS 

  

Pink Lady Apple Tarte Tatin  
with Sauternes caramel and vanilla ice cream

£11

Blackberry Soufflé
with white chocolate sauce,

walnuts and polenta crumble and vanilla ice cream
£12

Candied Chestnut Mont Blanc 

with almond sponge, meringue and 
pear jam

£9

Chocolate Fondant  
with salted caramel sauce, candied popcorn and 

clotted cream ice cream
£10

Please advise your waiter if you have any allergies.
A discretionary 15% service charge will be added to your bill.



Please advise your waiter if you have any allergies.
A discretionary 15% service charge will be added to your bill.

COCKTAILS

CHEYNE ROSE
Vodka, Rose Liqueur, 

Lychee Juice, Lemon Juice, 
Egg White & Bitter

£9.50

BURNT PEAR OLD FASHIONED 
Pear Infused Bulleit Bourbon, 

Angostura Bitters and Brown Sugar 
£10

THE PETAL FIZZ 
Lillet, Rose Liqueur and 

Ruinart Brut 
£15

ELDERFLOWER MOJITO
White Rum, Elderflower, 

Lime and Soda Water
£9.50

MEZCAL PICANTE  
Mezcal, Green Peppers, 

Agave Syrup and Lime Juice
£10

FIFTY GIN MEMBERSHIP
Strawberry Gin, Rose Liqueur, 

Bitters and Grapefruit Juice
£9.50



Gin                  

Beefeater England £12

No 3 London Dry England £12

Bombay Sapphire England £12

Hendricks Scotalnd £12

Tanqueray 10 England £14

Monkey 47 Germany £15

Ki No Bi Kyoto Dry Japan £15

Tequila

Olmeca Altos Mexico £12

Patron Silver Mexico £15

Patron Reposado Mexico £15

Patron Anejo Mexico £17

Claze Azul Plata Mexico £19

Casa Dragones Anejo Mexico £23

Claze Azul Reposado Mexico £29

Please advise your waiter if you have any allergies.
A discretionary 15% service charge will be added to your bill.



Vodka

Stoli Red Russia £12

Tito’s Handmade Vodka Texas £12

Belvedere Poland £14

Grey Goose France £16

Mezcal

Quiquiriqui  Mezcal Peru £12

Rum

Bacardi Carta Blanca Puerto Rico £11

Havana Club 7 Cuba £11

Sailor Jerry Us Virgin Island £11

Gosling Black Seal Bermuda £14

Mount Gay XO Triple Cask Barbados £16

Ron Zacapa XO Guatemala £15

Cachaca

Cachaca Abhela Brazil £10

Pisco

Macchu Pisco Peru £12

Please advise your waiter if you have any allergies.
A discretionary 15% service charge will be added to your bill.



Bourbon

Buffalo Trace Kentucky £12

Bulleit Bourbon Kentucky £12

Woodford Reserve Kentucky £12

Four Roses Small Batch Kentucky £13

Makers Mark Kentucky £13

Blanton’s Original Kentucky £21

Whisky Blend 

Jameson Ireland £11

Black Label, Johnnie Walker Scotland £12

Chivas 12 yo Scotland £14

Nikka from the Barrel Japan £17

Hibiki Harmony Japan £19

Chivas 18 yo Scotland £19

Blue Label, Johnnie Walker Scotland £25

Please advise your waiter if you have any allergies.
A discretionary 15% service charge will be added to your bill.



Single Malt

Glenmorangie Ireland £11

Glenfiddich Scotland £11

Ardberg 10 yo Scotland £14

Laphroaig 10 yo Scotland £14

Talisker 10 yo Scotland £14

Dalmore 12 yo Scotland £16

Auchentoshan 3 Wood Scotland £16

Macallan Double Cask 12 yo Scotland £17

Glenlivet 18 yo Scotland £21

Yamazaki Suntory 12 yo Japan £23

Please advise your waiter if you have any allergies.
A discretionary 15% service charge will be added to your bill.



Armagnac

Baron de Sigognac 10 yo France £15

Baron de Sigognac 20 yo France £19

Cognac

Hennessy VS France £12

Martell VSOP France £14

Hennessy VSOP France £14

Martell Blue Swift France £15

Hennessy XO France £27

Calvados

Berneroy VSOP France £12

Please advise your waiter if you have any allergies.
A discretionary 15% service charge will be added to your bill.



    Teas

Jasmine Tea £5

Fresh mint Tea £5

Green Tea £5

Chamomile Tea £5

English breakfast Tea £5

Earl Greay Tea £5

Lemon Verbena Tea £5

       Coffees

Espresso £3.5

Double Espresso £4.5

Macchiato £4.5

Cappuccino £5

Latte £5

Flat White £5

Americano £4

Our Selection of Milk: Oat, Soy, Almond

 Water

Kingsdown Still Water £5

Kingsdown Sparkling Water £5

Please advise your waiter if you have any allergies.
A discretionary 15% service charge will be added to your bill.



MOCKTAILS 

ELDERFLOWER & SODA SPRITZ
A light, fresh & floral 

non-alcoholic elderflower spritzer
£6

GARDEN G&T
A bright, fresh serve filled with 

the clean flavors of 
cucumber,  lavander and mint, 

uplifted by Seedlip Garden
£7

PA-LOW-MA
The refreshing flavors of grapefruit and 

bitter lemon combined with Seedlip Garden 
to give a summery spritz style serve

£7

Please advise your waiter if you have any allergies.
A discretionary 15% service charge will be added to your bill.


