Pdlirgs & Gfyestits

Chef's Signature Lemon Tart (V) 6.0
Szechuan & Ponzu

Cheesecake (V) 6.0
Spiced Pumpkin Puree, Pumpkin Tulie
Coffee Creme Brilée (V) 6.0

Coconut ¢ Peanut Biscotti
Chilli Chocolate Mousse (GF, V) 6.0

Candied Lime
Poached Pear (PB) 6.0
Tarragon Granita, Pistachio Creme
Christmas Pudding (V) 6.0
Brandy Butter, Redcurrants
Cheese Board (GFO, V) 20.0

Grapes, Biscuits, Apple Chutney

Mourvedre "Late Harvest" 10.0/29.50
Californian Dark Dessert Wine

Moscato "D'Asti Vendemmia Tardiva" 10.0/36.0
Floral White Dessert Wine From Italy

Grahams 10 Year 10.0/41.50

Rich Portuguese Tawny Port
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GF - Low Gluten, GFO - Low Gluten Option
PB - Plant Based, PBO - Plant Based Option V - Vegetarian
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