
 

B R A S S E R I E  P U D D I N G  M E N U  S U M M E R  2 0 1 8  

A discretionary 12.5% service charge wil l be added to your bi ll.  All  prices are inclusive of VAT. Our food 

may contain nuts, derivatives of nuts or  other allergens. If you suffer from an allergy or food intolerance, 

please notify a manager. We are happy to cater for any special requirements. All care has been taken to 

remove small bones where appropr iate but i t is inevitable that some may stil l remain.  

 

 

 

 

 

 

 

 

 

 

P U D D IN G S   

  
Earl Grey parfait, lemon curd, crumble 6.00 

Vanilla burnt cream, Scottish shortbread 6.50 

Norfolk treacle tart, Devonshire clotted cream 6.50 

Chocolate and hazelnut mousse, salted caramel ice cream 7.00 

Greyfriars, peach and raspberry trifle 7.50 

Summer berries cheesecake 7.50 

Home-made ice cream and sorbet (three scoops) 6.00 

 

CH E E SE S   

  
Artisan British cheeses 13.00 

 

  



 

 

 

 

 

 

D E SSE R T W IN E S AN D  P OR T  1 0 0 ML / B TL 

  
Dow’s Crusted NV, Portugal  

750ml 6.75/35.00 

Graham’s Tawny 10 years, Portugal  8.50 

Jurançon, Cuvée Jean, Cht Jolys, 2013, France 

750ml 4.00/28.00 

Moscatel, Finca Antigua, 2016, Spain 

375ml 8.00/29.00 

Rasteau, VDN, Dme de Beaurenard, 2014, France  

500ml 7.50/35.00 

 

D E SSE R T COCK TA IL S   

  
Tiramisu 

White chocolate liqueur, dark chocolate  

liqueur, Khalua, espresso 8.50 

Raspberry Cheesecake 

Raspberry purée, Crema di Limoncello, white chocolate 

liqueur, vanilla sugar 9.50 

 


