
DESSERT

TRIFLE
Chocolate, Hazelnut, Candied Orange /11

CRÉME BRÛLÉE 
Chamomile, Sable Cookie /11

BEVERAGE SELECTIONS

MOSCATO D’ASTI 9/48
’Sourgal’ Perrone, Piedmont, IT 2021 750ml.
(Moscato) 

SAUTERNES 17/48
Maison Sichel, Sauternes, FR 2020 375ml. 
(Sémillon, Sauvignon Blanc)

LATE BOTTLED VINTAGE PORT 14/105
Infantado, PT 2015 750ml. (Toriga Franca, Tinto 
Roriz)

COCKTAIL FEATURE

SHANNON’S GRASSHOPPER 15
Fernet Menta, Licor 43, Foro Amaro, Oat Milk

COFFEE & TEA

LATTE /7

CAPPUCCINO /6

ESPRESSO /5

COFFEE /5

TEA /5

For parties of six guests or more, please note a 21% service 
charge is automatically added onto every 

bill. The entirety of this 21% goes directly to your server.
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