
DESSERT WINE

PORT

Susana Balbo, Late Harvest Malbec

2021 | Mendoza, Argentina

Royal Tokaji Late Harvest (2/3 bottle)

2023 | Hungary

Saint Albert Pacherenc du Vic Bilh

2015 | France

Black Muscat ‘Elysium’ (half-bottle)

2020 | California, USA

Royal Tokaji 5 Puttonyos Aszu (2/3 bottle)

2016 | Hungary 

Chateâu Laville, Sauternes

2016 | France

Recioto della Valpolicella Valpantena DOCG

2024 | Italy

Finca Antigua Moscatel

2024 | Spain

10 Year Old Tawny Port, Warre Otima NV (2/3 bottle)

Graham LBV Port, 2012
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Prices include VAT at the current rate. A £3pp cover charge and a discretionary 10% service charge will be added to your bill. If you have
any allergies or dietary requirements please inform your server when ordering. 

Allergen Key- N- Nuts, D-Dairy, M-Mustard, F-Fish, G-Gluten, S-Sesame, C-Crustacean, MO-Molluscs, PN-Peanut, SO-Soya, E-Egg, 
V-Vegetarian VV-Vegan

Whilst we have strict controls in place, unfortunately it is not possible to guarantee our dishes will be 100% allergen or contamination free.

DESSERTS £15

Chocolate and Nariyal Rocher (d)(g) 
Valrhona Milk Chocolate, Coconut, Crémeux, 

Mud Sponge, Cardamom Ice Cream
Graham LBV Port, Portugal £14

Baked Alaska (d)
Passion Fruit Parfait, Chilli, Swiss Meringue 

Patricius Tokaj, Late Harvest, Hungary £12

Gulkand Kulfi (d)(n) 
Sweet Rose Petal Set Ice Cream, Rose & Lychee Gel,

Caramelised Pistachio
Finca Antigua Moscatel, Spain £12

English Custard Tart (d)(e)(g)(s)
A classic Custard Tart served with Figs
Patricius Tokaj, Late Harvest, Hungary £12

Pistachio with Tres Leches (d)(n) 
Pistachio Sponge, White Chocolate Mousse, 

Saffron, Cinnamon Anglaise 
Late Harvest Malbec, Argentina £14

HOT DRINKS £6 (each) 

HOUSE SPECIALITY 
Kanishka Masala Chai 

INFUSIONS 
Fresh Mint
Ayurvedic
Tropical punch 

LOW CAFFEINE 
Milky Oolong
Jasmine Green 

BLACK TEA 
Royal Breakfast
Assam
Darjeeling 

COFFEE 
Espresso
Macchiato
Americano
Latte
Cappuccino 
Decaf options are available 

AFTER DINNER COCKTAILS £15 
Espresso Martini 
Vodka, Coffee Liqueur, Espresso 
Old Fashioned 
John Crabbie 12yr, Bitters, Maple Syrup 

LIQUEUR COFFEE £15 
Baileys Irish Cream 
Disaronno 
Frangelico 
Kahlua 
Tia Maria 
Drambuie 

BRANDIES & CALVADOS - 50 ML 
Hennessy VS, Cognac                 £13.5 
Hennessy XO, Cognac                £38 
Remy VSOP, Cognac                   £14.5 
Remy XO, Cognac                       £40
Baron de Sigonac VSOP,            £13.5 
Armagnac 
Chateau de Breuil VSOP,            £13.5 
Calvados 

WHISKY - 50ML 
Crabbie 22yrs Orkney                £60 
Single Malt

SPEYSIDE 
Balvenie Double Wood l 2yrs     £12.5 
Macallan l 2yrs Double Cask     £18.5 

HIGHLAND 
Oban 14yrs.                                  £16
Glendronach 2lyrs Parliament     £35
 
LOWLAND 
Auchentoshan 3 Wood                  £15 
Bladnoch Adela l5yrs                    £24
Sherry Cask

ISLAY 
Laphroaig l0yrs                               £14 
Lagavulin 16yrs                               £16

ISLAND & CAMPBELTOWN 
Highland Park, The Dark 17yrs.    £45

This is a snapshot of what we have on offer, please ask the team for the full drinks and whisky list. 
Prices include VAT at the current rate. A £3pp cover charge and a discretionary 10% service charge will be added to your bill. If you have

any allergies or dietary requirements please inform your server when ordering. 
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