
P U D D I N G S  £ 1 4

rhubarb trifle with syllabub

warm ginger cake with butterscotch sauce, pear and malt ice cream

rum baba and plums with rum and raisin ice cream

quince and pistachio tart with pistachio ice cream

orange and almond cake with mascarpone and blood orange sorbet

muscat crème caramel with Agen prune

gâteau Marcel with morello cherries, crème fraîche and praline

Brillat Savarin, Comté, Couffy, 1924

						    

P U D D I N G  W I N E S  1 0 c l  G L A S S

Quinta do Crasto Ruby Port, Douro, Portugal	  				            £8

Semillon botrytis Peter Lehmann, Barossa Valley, Australia             	                     £9

Vieux Pineau des Charentes Château de Montifaud, Cognac, France 	         £12

Port Tawny 10 Years Grahams, Douro, Portugal 					             £12

Muscat Chambers Rosewood Rutherglen, Victoria, Australia                                   £12

Sauternes Château Laville, Bordeaux, France					             £16

C H E E S E  £ 1 8




