DESSERTS

Passion fruit brilée 11
with roasted pineapple, mango,

chilli salsa, coconut and lime

sorbet (466 keal)

Rhubarb and strawberry 11
mille feuille

poached rhubarb and fresh strawberry
with berry coulis and creme Chantilly
(399 kcal)

Pain perdu au rum 10
vanilla-infused fresh citrus compote,
hazelnut and almond praline (596 keal)

Manjari and buckwheat mousse 9
with blackberry, buckwheat and
cocoa nib tuile and brown butter

1ce cream (658 keal)

Textures of dark chocolate 11
with fresh raspberry, acro crunch
and raspberry sorbet (328 keal)

Sorbet 8
a selection of homemade sorbets (203 keal)

Please ask your waiter for our collection
of speciality coffee and East India fine tea.

DESSERT WINE

[25ml Bottle

Floralis Moscatel Oro, Torres,
Catalunya, Spain 2017 S0cl

Chateau Grand-Jauga, Sauternes,
Bordeaux, France 2016 37.5cl

Vin Santo del Chianti ‘Serelle’, 20
Ruffino, Tuscany, [taly 37.5cl

Chateau Doisy Daéne, 24
2eme Cru Classé, Sauternes,
Bordeaux, France 2012 37.5¢l

Chateau La Tour Blanche,
Premier Cru Classé Sauternes,
Bordeaux, France 1998

Chateau d'Yquem Sauternes,
Bordeaux, France 2007
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FORTIFIED WINE ———

[00ml Bottle

Graham’s LBV 2015
Graham’s 10-Year-Old Tawny

Graham’s Quinta
Dos Malvedos 2009

Dow’s Quinta Do Bomfim 1985

Sandeman Vintage Port 1970
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If you have a food allergy or intolerance, please speak to a member of our staff before you order or consume any food or

beverage. A discretionary service charge of 15% will be added to your bill. All prices are inclusive of VAT. Adults require

around 2000 keal per day. v Suitable for vegetarians.



