
PUDDINGS £9

Passionfruit Tart, clementine& honey sorbet
Baked Apples, maple honeycomb, vanilla creamVG

Chocolate Torte, peanut, caramel ice creamN
Sticky To�ee Pudding, caramelised banana, vanilla ice cream

Selection of Regional Cheese, chutney and biscuits £12
A�ogato £6

Espresso Martini £11

STICKIES 100ml Bottle

S240 Late Harvest Moscato d’Asti “Palazzina” PIEDMONTE, IT £7.60 £26.5

S241Monbazillac, Domaine de Grange Neuve SOUTHWEST FR £8.20 £38.5

S245Mourvèdre “Late Harvest”, Cline Cellars CALIFORNIA, USA £12 £43

S254Vin Santo del Chianti Classico DOC, Castello di Querceto CHIANTI, IT £9.90 £47

PORTS

S246Graham’s “Six Grapes” Port DOURO, PORTUGAL £6.25 £40

S252Graham’s 10 Y.O. Tawny Port DOURO, PORTUGAL £8.40 £55

S248Graham’s 20 Y.O. Tawny Port DOURO, PORTUGAL £10.5 £77

HOT DRINKS

English Breakfast | Camomile | Earl Grey | Mint Tea | Green Tea £3.4

FlatWhite £3.9 | Americano £3.4 | Latte £3.9 | Espresso £2.7 | Cappuccino £4 | Macchiato £2.9

Hot Chocolate £3.9 | Mocha £4

Add Gingerbread Syrup for £0,50

Non-dairy milk & deca�einated alternatives available

VVegetarian VGVegan GFGluten Free DF Dairy Free DFADairy Free on Request N Contains Nuts
Please let a teammember know of any allergies or dietary requests

A discretionary service of 10% will be added to your table and is split evenly amongst the team


