
AFTERS

Knickerbocker Glory 386 kcal 	 14.50
Vanilla & Strawberry Ice Cream, Pineapple, 
Raspberries & Italian Meringue

Crème Caramel 362 kcal 	 10.75
D’Agen Prunes 	

Flambéed Crêpes Suzette 443 kcal 	 13.75
Grand Marnier & Orange

Chocolate Delice 382 kcal                                                11.75 
Raspberries & Crème Fraîche 

Colston Bassett Stilton 448 kcal	 7.95
Mellow, buttery, sweet-leaning blue

Wookey Hole Cheddar 451 kcal 	 7.95
Rich, robust, complex, nutty

Golden Cross Goat’s Cheese (U) 394 kcal	 7.95
Zingy, fresh lemon, velvety texture

Selection of Three British Cheeses 889 kcal	 19.75

C O U P E S

Lemon Meringue 515 kcal	 11.50
Vanilla Ice Cream, Lemon Curd & Italian Meringue

English Strawberries 181 kcal	 11.50
Strawberry Sorbet, Strawberries & Strawberry Coulis

T O  F I N I S H

Affogato 188 kcal	 7.50
Milk Ice Cream & Espresso  

Chocolate Truffles (N) 264 kcal	 6.50

C O G N AC

50ml

VSOP	

Rémy Martin	 14.00

XO	

Hennessy	 35.00

Rémy Martin	 41.50

S W E E T  W I N E  &  P O R T

75ml

Fortnum’s Fino	 8.50

Fortnum’s 10 Year Old Tawny Port	 10.25

Fortnum’s Tokaji 5 Puttonyos, 2017	 9.75

Fortnum’s Sauternes, 2021	 7.75

 N – Contains Nuts  U – Unpasteurised Cheese
Adults need around 2000 kcal per day. Our products are made in an environment where allergens are present, which will result in a risk of cross-contamination.  

For more information about a specific allergen, please speak to a member of staff. A discretionary 12.5% service charge will be added to all restaurant bills.  
All prices include Value Added Tax at the prevailing rate. 20260616V03

D E S S E R T

C A LVA D O SA R M AG N AC
50ml 

	

Baron de Sigognac 10 Year Old	 14.00

Baron de Sigognac 20 Year Old	 19.00

50ml 
	

Château du Breuil 8 Year Old	 14.00

Château du Breuil 15 Year Old	 21.00

All served with biscuits, celery, grapes & apple chutney

C H E E S E


