
Island Rum Baba £12
Exotic rum syrup, vanilla mascarpone, fresh seasonal fruit

Coconut and Pineapple Délice £12
Coconut mousse with tonka bean, pineapple jelly, pineapple sponge

Eski Chocolate Sablé Breton £12
Pistachio dacquoise, caramel, dark chocolate mousse

Guernsey Cheesecake £12
Graham cracker crunch, light cream cheese mousse with vanilla bean, lemon sorbet

Cardamom Rice Pudding (ve) £11
Caramel tuille, warm caramel crème anglaise

Bea Tollman’s Honeycomb Ice Cream £11 
With crunchy honeycomb

Selection of Sorbet and Ice Cream £10
Please ask a member of team for today’s flavours

Vegan option available

A Selection of Local and Continental Cheese £13
Celery, homemade chutney, grapes, biscuits

DESSERT MENU

 Denotes a favourite signature dish of Mrs T, our Founder and President | (ve) vegan
If you require information on the allergen content of our food please ask a member of staff and they will be happy 

to help you. Our chefs will be happy to create a selection of dishes especially for our diabetic guests.
A discretionary 12.5% service charge will be added to all food and beverage bills


