
We are committed to using sustainable and ethical suppliers for all of our produce. All requests are treated with extra care.  
Nevertheless due to the nature of our offering we cannot guarantee that any item served is 100% allergen or intolerant free. Please advise a 

member of our service team before ordering if you have any food allergies or special dietary requirements or require information on ingredients 
used in our dishes.  

Vegetarian — (v) | Vegan — (vg)   
Denotes a favourite signature dish of Mrs T, our Founder and President.  

Prices include VAT at the current standard rate. A service charge of 15% will be added to your final bill.  

DESSERTS 
 

BEA TOLLMAN’S BAKED VANILLA CHEESECAKE 12.50 
 Seasonal coulis (v) 

 

ETON MESS 12.50 
British strawberries, meringue, mint 

 

CHOCOLATE RUM BABA 12.50 
Spiced rum soaked chocolate baba, vanilla cream, raspberries and textures of 

pistachio 
 

TROPICAL HARMONY 12 
Mango, coconut mousse, passion fruit sorbet, crunchy almond streusel (vg) 

 

SELECTION OF HOMEMADE ICE CREAMS  
& SORBETS 10.25 

  Ice cream - choice of 3 scoops (v): 

Matcha, salted caramel, chocolate, honeycomb    , 

rum & raisin, Frangelico 

Sorbet - choice of 3 scoops (vg): 

Raspberry, lemon, mango, 

Champagne strawberry, Mojito 
 

CHERRIES JUBILEE CRÊPES SUZETTE 16.50 
Flambéed at your table (v)   

 

BRITISH CHEESE SELECTION (v) 18.50  
Selection of three 

Stilton, Bix, Baron Bigod, Lincolnshire Poacher, Driftwood 
Served with homemade chutney, fermented celery, grapes, 

oat crumble, crackers 

 



 

 

PORT 
         
             100ml          Bottle 

Taylor’s Late-Bottled Vintage Port, 2018             11                70 (75cl) 

 

Ramos Pinto Adriano Porto White Reserva, NV          12                 80 (75cl) 

 

Taylor’s 10 Year Old Tawny Port              12                 80 (75cl) 

 

Graham’s Quinta dos Malvedos Vintage Port, 2011   18                 65 (37.5cl) 

 
Ramos Pinto Quinta do Bom Retiro 20 Year Old         35                230 (75cl) 

Tawny Porto      

DESSERT WINE  
                 
           100ml   Bottle 

Santa Julia Tardío Late Harvest Torrontés,             8    35 (50cl) 

Argentina, 2019      

 

Muscat de Beaumes de Venise, Dom. de Coyeux,     12             40 (37.5cl) 

France, 2012       

 

Muscat Rutherglen, Pfeiffer, Victoria, Australia, NV   14.50   65 (50cl) 

 

Tokaji Aszu, 5 Puttonyos, Tokajbor-Bene,                    19.50   90 (50cl) 

Hungary, 2013        

 

Recioto della Valpolicella 'Le Arele',                              24               115 (50cl)                                 

Giuseppe Lonardi, Italy, 2014      

 

Rheinriesling Eiswein, Helmut Lang, Austria, 2015    35             12 (37.5cl) 

 

Château Doisy Daëne, Cru Classé, Barsac,                  37    130 (37.5cl) 

Sauternes, France, 2012       


