
DESSERTS

STICKY TOFFEE PUDDING� 24
house-made croissant ice cream, dulce de leche, 
almond crumb   

EARL GREY PANNA COTTA� 24
poached strawberries, lemon curd, pistachio 
meringue    

CHOCOLATE MOUSSE CAKE� 24
mulled wine foam, wild berry sorbet, caramel   

CARAMEL RHUBARB APPLE� 24
brown butter, mille-feuille, jasmine Chantilly   

TRIO OF CHEESES� 36
crackers, nuts, grapes, quince paste   

AFFOGATO� 16
house-made vanilla ice cream, espresso,  
Frangelico   

BONBONS� 20
osmanthus black sesame   / feijoa caramel    
lemon   / coconut caramel   

Please inform your server of any dietary restrictions or allergies 

vegan  / vegetarian  / gluten free  / dairy free 



DESSERT BEVERAGE 
& DIGESTIFS

CAMBRIDGE DISTILLERY  
“CITRON VIOLIN” LIMONCELLO� 10

SAMBUCA� 9

BAILEYS IRISH CREAM� 9

COINTREAU� 9

KIRSCH� 10

FRANGELICO� 9

AMARETTO� 9

PORT
RAMOS PINTO LBV PORT PORTO, PORTUGAL� 22

DESSERT WINE
DICEY LATE HARVEST PINOT GRIS 2021 375ML 
� GLASS 17 / BOTTLE 75

MULLED WINE� 19
Malbec, orange slices, spices, sweetener 

LIQUEUR COFFEES� 16
Baileys Irish Cream / Cointreau / Frangelico 
Amaretto / Jameson Irish Whiskey 


