dessert menu

Honeycomb Ice Cream v 7 *
Honeycomb Chunks

Rice Pudding v 7 *
Candied Nuts, Salted Caramel Sauce

Bea’s Vanilla Cheesecake v 7 »

Strawberry Coulis

Ice Cream (3 Scoops) v 7
Vanilla, Strawberry, Chocolate, Peppermint Crisp,
Chocolate Malteaser, Butterscotch, Fruit Sorbet

Chocolate Brownie v 7
Salted Caramel Ice Cream

Cheese Platter v 9
Oat Crumbles, Quince, Grapes, Chutney

Tea 4« | Coffee 45 | Liqueur Coffee 10 | Hot Chocolate 5

BLACK TEA

English Royal Assam
Borengajuli Estate Ceylon
Lover’s Leap Darjeeling

Margaret’s Hope Second Flush Masala Chai

Kuchipudi Moroccan Mint
Lapsang Souchong Butterfly

FLAVOURED BLACK TEA

Apple & Cinnamon
Lemon & Ginger

ROOIBOS & HONEYBUSH

Clan William
Honeybush

FLAVOURED ROOIBOS

Sunshine Orange
Totonac Vanilla

HERBAL & FRUIT TEA

Egyptian Camomile
Peppermint
Fresh Mint
Apple Spiced Fruit
Delicious Berry
Exotic Strawberry & Kiwi

GREEN TEA

Kaika Cherry Sencha
Oriental Beauty
Marigold & Jasmine
Flying Snow
Marigold & Coconut
Summer Love
Carnation & Osmanthus

HOT CHOCOLATE
Monbana Chocolate & Whipped Cream

ILLY COFFEE

Espresso
Double Espresso
Cappuccino
Cafe Latte
Macchiato
Mocha
Flat White

LIQUEUR COFFEE

Irish Coffee
Café Royal, Calypso Coffee
Bailey’s Coffee

V = Suitable for vegetarians | VE = Suitable forvegans | »  Denotes a favourite signature dish of Mrs T, our Founder and President

We only use free range eggs and are committed to using sustainable fisheries for our fish supplies. If you are allergic to any ingredients
or have any dietary restrictions please inform your waiter who can provide you with a list of allergens contained in our dishes.
A discretionary 12:5% service charge will be added to your final bill | Prices are inclusive of VAT at the current standard rate.

Find us on Instagram #bbar | #bbarlondon | bbarlondon.com | @bbarlondon | tel. +44 (0)20 7958 7000



