
DESSERT | £11    Winter 2026

Bomboloni, hazelnut praline (v) (extra piece - £4)

Tiramisù marsala (v)

Chocolate mousse tart, blood orange & rhubarb compote (v) 

Seasonal sorbet (v) | £7

Affogato (v)| £7 

COCKTAILS  | £14          

Espresso Martini | Amaretto Sour | Fernandito  

DIGESTIVES | £5          

Limoncello | Vecchia Romagna | Fernet Branca 

Sambuca | Montenegro Amaro | Amaretto

GRAPPA Bepi Tosolini | £7          

Moscato | Smoked         

SWEET WINES | by the glass                                       

2022 Jurançon Moelleux | £9

2018 Recioto Della Valpolicella Classico, Giovanni Allegrini, Italy | £12

2023 `Ben Ryé` Passito di Pantelleria, Donnafugata, Sicily  | £17

COFFEE by Dark Arts | £3.5 TEA by Good & Proper Tea | £3.5 

Espresso English Breakfast

Macchiato Earl Grey

Cappuccino Chamomile

Café Latte Lemon Verbena

Americano Fresh Mint

A discretionary service charge of 12.5% will be added to your bill.

Please note we are cashless.

Allergen information is available on request. Please inform your server of any dietary requirement you may have.


