
D E S S E R T S 

C H O C O L AT E  1 7

Milk Chocolate Mousse, Raspberry Sorbet, 
Toasted Hazelnuts, Salt Caramel Sauce

Y O G U R T  1 6

Yogurt Panna Cotta, Lemon Curd, 
Meringue Shards, Lime Sorbet 

M A N D A R I N  1 7

Crème Fraîche Mousse, Poached & Confit Mandarin Center, 
Mandarin Sorbet

D O U G H N U T S  1 6 

Warm Cinnamon Doughnuts, Blackberry Jam, 
Bourbon Butterscotch, Vanilla & Orange Cream (v)

I C E  C R E A M S  &  S O R B E T S  1 4
3  S C O3  S C O O P SO P S 

Vanilla, Chocolate, Pistachio
Raspberry, Mandarin, Lime

C H E E S E  2 2
S E L E C T I O N  O F  3S E L E C T I O N  O F  3

Honeycomb, House Chutney, 
Crackers

Food allergies and intolerances: please speak to a member of staff about your requirements. 
Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen free. 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk 
of foodborne illness.  (v) vegetarian, (ve) vegan, (gf) gluten free.


