ABBEY
ROW

LEMON AND BASIL TART
Meringue and Raspberries 10

FLOATING ISLAND

Caramel brittel and Almond icecream (contains nuts) 10

PARIS BREST

Clementine, honeycomb, chocolate marquise, mascarpone 10

PISTACHIO, HONEY AND ORANGE PARFAIT

Sesame Tuille 10

CHEESE

Three artisan cheeses, fig chutney, crackers, grapes, celery (gfo) 10

DESSERT WINE

DOMAINE GRANGE NEUVE MONBAZILLAC (50 CL)
sweet & luscious with a finishing twist of honey & bitter

orange.
France 45
75ml Glass 7

CHATEAU JANY SAUTERNES (37.5CL)

perfect balance of citrus and dried fruit
France 48
75ml Glass 10

BRANDY & COGNAC

Asbach Uralt German Brandy 7
Baron de Sigocnac VSOP 8
Remy VSOP 8.50

Remy Martin 1738 10.50

Remy Martin xo 28

Grappa di Moscato Tosolino 8.50

LIQUEURS

Luxardo Sambuca 7
Cointreau 7.5

Fair Café Liqueur 7
Amaretto di Saronno 7.5
Luxardo Limoncello 7
Frangelico 7

Grand Marnier 8

Bailey’s 7

Drambuie 8

all prices are inclusive of vat

PORT
QUINTA DO NOVAL FINE RUBY PORT
Portugal - 42

75ml Glass 6.50

QUINTA DO NOVAL LBV 2014
Portugal - 79.50
75ml Glass 9.50

QUINTA DO NOVAL10 YO TAWNY PORT
Portugal - 79.50
75ml Glass 10.50

AFTER DINNER COCKTAILS

Espresso Martini 12

Brandy Alexander 12

Crystal Clear Chocolate Martini 12
Irish Coffee/Calypso Coffee 9
Hot Toddy 12

please inform your server if you have any allergies or require information on ingredients
a discretionary 10% service charge will be added to your bill



