
Vanilla & Cookie ‘Cassata’ (v)
Ice cream sandwich, warm chocolate sauce

Date & Whiskey Caramel (vg, n)
Date cake, pecan crumble, whiskey caramel,
coconut sorbet

Dark Chocolate Mousse (v)
Tahini crumble, crème Anglaise, sesame tuile

Bread Pudding (v)
Challah cubes, crème Anglaise, plum, sour
cream ice cream

Figs & Baklava (n, v)
Almond baklava, figs, almond ice cream, fig leaf oil

Olive Oil Cake (n,v)
Oregano honey, almond tuile, salted almonds,
yoghurt ice cream
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dessert sample menu

(v) - Vegetarian | (vg) - Vegan | (n) - Nuts present | (gf) - Gluten Free. (vgo) - Vegan option available, (vo) - Vegetarian option available

We cannot guarantee the absence of allergens in our kitchen or dishes.

A discretionary service charge of 14% will be added to your bill. Prices are inclusive of VAT.

Please note we are a cashless restaurant.
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