SAMPLE MENU
COCKTAILS

Idum 11
(Baileys, Contreau, espresso, fresh cinnamon)

Manchester Tart punch 12
(Havana Especial rum, fresh raspberries, maraschino cherry liqueur,
fresh lemon and apple juice, coconut syrup)

Rough Measures 11
(Hennessy Fine Cognac, Peach Liqueur, Sweet Vermouth, Apple, Lime, Orange Sugar)

DIGESTIFS (50ML)

Antica Formula 6.5
Jacopo Poli Di Sassicaia Grappa 14.5
Martell Cordon Bleu 21

DESSERT WINES (75ML)
2017 Torrontes Tardio, Familia Zuccardi 8
2016 Monbazillac, Domaine de Grange Neuve, France 7
2013 Tokaji Aszu 5 puttonyos ‘Blue Label’, Royal Tokaji 15

2010 Cypres de Climens, Barsac - Sauternes, France 14

NV Port ‘Six Grapes’, W&J Graham'’s, Portugal 8

10yo Tawny Port, W&J Graham’s, Portugal 10
1994 Tawny Port, W&J Graham’s, Portugal 19

2004 Quinta Dos Malvedos 10

Please inform your waiter of any allergy or dietary requirements when making your order.
Prices include VAT at 20%.
12.5% discretionary service charge will be added to your bill.



Dark chocolate & hazelnut delice, espresso cream N9 9
10yo Tawny Port, W&J Graham’s, Portugal 10

Caramel pannacotta, ginger cake & honeycomb &2 7
2013 Tokaji Aszu 5 puttonyos ‘Blue Label’, Royal Tokaji 15

Gluten - free chocolate fondant, peanut butter ice cream®™ 8
1994 Tawny Port, W&J Graham’s, Portugal 19

Brioche butter pudding, clotted cream & poached golden raisins 2 8
2013 Tokaji Aszu 5 puttonyos ‘Blue Label’, Royal Tokaji 15

Quince terrine, caramelised pastry & Marsala mascarpone 2 8
2010 Cypres de Climens, Barsac - Sauternes, France 14

Selection of British cheeses * G2 V)
(selection of 3 — 11/ selection of 5 — 15)
10yo Tawny Port, W&J Graham’s, Portugal 10

Sharing for 2 people

All dessert wines are served in 75ml measurement

SELECTION OF TEAS AND COFFEES
(Please ask your waiter for more information)

V-vegetarian VG-vegan G-gluten D-dairy N-nuts

Please inform your waiter of any allergy or dietary requirements when making your order.
Prices include VAT at 20%.
12.5% discretionary service charge will be added to your bill.



