» Dessert

“MADIBA CHARITY MALVA PUDDING” £6.50
Nelson Mandela’s favourite pudding,
spongy caramelized texture made with apricot jam
and served with vanilla ice-cream

f1.00 from the sale of this dish will be donated to
the Nelson Mandela Children’s Fund

Pair with: Botrytis Semillon,
Peter Lehmann, 2009, Australia,
soml £4.00 / 125ml £9.00 / Btl £25.50

CREME BRULEE £6.50
Creme brilée infused with Madagascan vanilla
bean, served with a special spiced sweet pastry
and strawberry sorbet

Pair with: Clos Dady, Sauternes, 2007, France
soml £5.50 / 125ml £12.50 / Btl £37.00

TRADITIONAL BREAD & BUTTER PUDDING £7.50
Served with a dark caramel sauce
and rum ‘n’ raisin ice-cream

Pair with: Taylors LBV Port soml £5.50

THE CHEF’S TASTING PLATTER £12.00
Not to be missed! A perfect platter to sample and

share. Please ask your waiter for the Chefs selection.

(serves 2)
Pair with: Gold Label 6 Puttonyos, Royal Tokaji Wine
Company, 2005, Hungary,
soml £7.75 / 125ml £18.50 / Btl £75.00

ICE-CREAM or SORBET PLATTER £5.00
Choice of 3 ice cream or sorbet scoops.
Please ask your waiter for today’s flavours

Pair with: The Welder (Natural Sweet Chenin Blanc),
Glen Carlou, 2009, South Africa,
soml £3.50 / 125ml £8.50 / Btl £30.00

HOT CHOCOLATE FONDANTE £7.50

Warm dark chocolate fondante, with

white chocolate and pistachio heart,
served with pistachio ice cream

Pair with: Cabernet Franc

Icewine, Peller, 2007/08, Canada,
soml £10.25 / 125ml £25.00 / Btl £75.00

FRUIT PLATTER £15.00
A variety of seasonal fresh fruits (serves 2)

Pair with: Riesling Icewine, Peller, 2007, Canada,
soml £9.00 / 125ml £22.50 / Btl £65.00

PLATTER OF AGED CHEESE f£11.50
Plate for 2 £20.00
Chef’s selection of cheese served with quince paste,
honey glazed walnuts and cheese crackers

Pair with: Quinta do Crasto vintage port
soml £11.50




Cognac « » Ports & Sherry

Calvados VSOP 40% soml £850 Harveys Amontillado soml £4.00
Croizet VS 40% soml £6.00 Harveys Bristol Cream soml £4.00
Croizet VSOP 40% soml  £9.50 Quinta do Crasto LBV soml  £5.25
Croizet XO 40% soml  £13.50 Quinta do Crasto Vintage 2003 soml  £11.50
Javert 40% soml  £5.50 Taylor's LBV soml  £5.50
IHiGR U aG A SO T | | RS Taylor’s Vintage 2003 soml £28.50
Rl ik b T g Tio Pepe Gonzalez Byass soml £4.00
Hennessy XO 40% soml £22.50
Janneau VSOP 40.0% 50 ml £7.75
Martell XO 40.0% soml £22.50
Remy Martin Louis Xl 40% 50 ml £150.00
Remy Martin VSOP 40% soml  £9.25

» Hot Beverages

Coffee: White, Black, Cappucino, Latte, Machiatto & Espresso f£2.50
Teas: English Breakfast, Peppermint, Camomile, Green, Earl Grey & Roobios £2.50
Dom Pedro: Baileys, Amarula, Kahlua & Jamesons £6.95
Liqueur Coffee: Baileys, Jamesons, Galiano, Sambuca, Javert & Captain Morgan £6.50
Affogato: Two scoops of vanilla ice-cream served with a double shot of espresso coffee £6.95

Dessert Wines «

soml  125ml Btl
600. Princess Mascato, Peter Lehmann,2009 Australia. £15.00
601. The Welder, Glen Carlou,2009 South Africa. f3.50 £8.50 £30.00
602. Riesling Icewine, Peller,2007 Canada. fg.00 £f22.50 £65.00
603. Botrytisec Semillon, Peter Lehmann,2009 Australia. f4.00 f£9.00 f£2550
604. Gold Label 6 Puttonyos, RoyalTokaji Wine Company,2005 Hungary. £775 £1850 £72:50
605. Clos Dady,Sauternes,2007 France. fs.5o  f1250 £37.00
606. Cabernet Franc Icewine,Peller,2007/08 Canada. f10.25 £25.00 £75.00

607.Vin Santo, Icewine,Barbi 2006 Italy. f700 f£16.50 £45.00



