Dessert Wine

Desserts

Vin de Liqueur - Dom de Lacquy

Port & Madeira

Aged sweet Armagnac liqueur
Glass £5.00 - Bottle £70.00

Scroppino £5.00

Chateau Fayau Cadillac 2009

Zabaglione & fruitilli £6.50

Rich flavour of honey, ripe apricot & peach fill the palate.
Glass £6.00 - Half Bottle £23.00

Affogato espresso, vanilla ice cream served with a shot of espresso £5.00

Azul Fine Tawny Port NV Glass £8.50
Tonnix LBV Port Glass £11.00 £35.00

From Mitch Tonks and Mark Hix

Poached pear with amaretto ice cream £7.00

Moscato d’Asti - Braida 2009

Fior di latte panna cotta with poached rhubarb £6.00

Bright straw yellow, with a nice foam
Half Bottle £22.00

Mint gelato & branca menta £5.00

Sauternes, Ginestet 2011
Aromatic, floral with a touch of sweet peach and apricots
Glass £7.00 - Bottle £49.00

Nieport 1997 Bottle £150.00
Dows 1977 Bottle £185.00

Blood orange & olive oil cake with ricotta & pistachio £7.00

Weise & Krohn Colheita 1978

Valrhona chocolate & Frangelico mousse £7.00

Blandys, Duke of Clarence Madeira

Bottle £130.00
Bottle £60.00

Brachetto d’Acqui - Braida 2014/15 5%vol
An amazing creamy delicious red, very light with lovely red fruit
Bottle £40.00 - Half Bottle £22.00

Pedro Ximenez - Gutierrez Colosia 18%vol
Wonderfully sweet and perfect with chocolate
Glass £8.50 - Half bottle £29.00

Prosecco Cartizze - Nino Franco

2009

Aromatic fruit flavours, creamy and bubbly, a delicious finish to a meal
Bottle £50.00

Il Sole - 2005
Full bodied but delicate
Half Bottle £40.00

Recioto della Valpolicella - Corteforte 2004/5
Berries, cherry jam & plums, cinnamon, & chocolate, delicious
500ml Bottle £55.00

Amondorlato della Valpolicella - Corteforte 2000

Seasonal Cheeses
Rosso di langa with fig & walnut £7.00
A pasteurised cheese made from cow’s and sheep’s milk that has a creamy and mellow
flavour

Coffee & Tea
Cafe allo Zabione, espresso topped with zabaglione and frangelico £6.50

Gorgonzola Dolce with white truffle honey £7.00
A creamy pasteurised blue cheese with a smooth , nutty flavour

Espresso , Macchiato £2.50
Double Espresso, Macchiato £2.75

Comte Reserve with pear mostarda £7.00
An unpasteurised cow’s cheese with a very mature, nutty flavour

Cappuccino, Latte £3.50
Tea - English Breakfast, Earl Grey, Camomile, Peppermint, Green Tea £3.50

Brie aux truffle £10.00
Brie de Meaux split and layered with black truffles before ageing for a few more weeks

Nut candy, cherries, spices and vanilla
500ml Bottle £55.00
Cheese selection for 2 persons £21.00
A selection of all our cheeses

