
SUMMER DESSERT MENU

Desserts by

Raspberries and pistachio tart v/contains nuts  8
Ayala Champagne  14.5

Fig leaves crème brûlée v  8
D. de Grange Neuve Monbazillac, South West ‘21  7

Gâteau chocolat Antoinette v/gf  7
Fonseca 10yo Port  8

French cheese plate v  16
Château Milon St.Émilion  13.5

vg: vegan    v: vegetarian    gf: non gluten containing recipe, more options available on request 
For any dietary requirements please ask your waiter. 

An optional 12.5% service charge will be added to your bill.

ICE CREAMS & SORBETS
Hackney Gelato

One scoop  4  ·  Two scoops 6 · Three scoops 8

Chocolate v/gf  | Vanilla v/gf  | Pistachio v/gf 

Raspberry v | Lemon v

Our sister pâtisserie & catering shop.
143 Victoria St, London SW1E 5NH

Roasted apricot mille-feuilles v   8
Maison Ginestet Classique, AOP Sauternes  13

Lemon and passion fruit tart  v  8
Ayala Champagne  14.5



VIN DOUX & DIGESTIFS

vg: vegan    v: vegetarian    gf: non gluten containing recipe, more options available on request 
For any dietary requirements please ask your waiter. 

An optional 12.5% service charge will be added to your bill.

Maison Ginestet Classique, AOP Sauternes
10cl  13   50cl  39

Fonseca 10yo Tawny Port
7.5cl  8

Grand Marnier  10

Green Chartreuse  10

Cognac Hine VSOP Rare  12

Armagnac Darroze 8yo  13

Delamain Xo Cognac (sgl/dbl)  15/30

Please see the drinks menu for the full list

Domaine de Grange-Neuve, Monbazillac ‘20
10cl  7   50cl  32


