Dessert Wine

Riesling Vendimia Tardia,
Miguel Torres, Curico Valley,
Chile, 2006

Muscat de Beaumes de Venise,
Domaine Fenouillet, France,
2008

“Les Trois Schistes”, Coteaux
de '’Aubance, Domaine de
Montgilet, 2007

Chateau de Sainte Hélene,
Sauternes, France, 2002
Tokaji Azsu 5 Puttonyos,
Crown Estates, Hungary, 2002
Chateau Guiraud 1er Cru
Classe, Sauternes, 1995
Port, Madeira and
Sherry

Taylor s L.B.V. Taylor
Fladgate & Yeatman

Warre> s Otima 10 Year Old
Tawny Port

Alvada, 8 year old Rich
Madeira, Blandy’ s
Barbadillo Pedro Ximinez,
Sherry

Croft 1977, Vintage Port

ALL PRICES INCLUDE VAT AT THE CURRENT RATE

PLEASE NOTE THAT A SERVICE CHARGE OF 10% WILL BE ADDED TO
PARTIES OF 8 AND ABOVE

Bottle
Size

37.5¢l

50cl

37.5¢l

75c¢l
50cl

75¢l

75¢
50cl
50cl

75¢l
75¢l

Glass

£11.50

£9.00

£6.00
£9.00
£8.00

£6.00
£30.00

Bottle

£37.00

£46.00

£46.00

£58.00
£120.00

£145.00

£60.00
£54.00
£48.00

£60.00
£285.00

SHGR
DESSERT MENU

BAREHRE £ 6.70
Fresh Mango Cream with Sago Pearls and Pomelo

EFINEE £ 6.20

Black Sesame Paste Dumpling coated in Peanut Crumbs
(Please allow 15 minutes for preparation)

BHren) 38k £ 7.70
Min Jiang Sichuan Pancake with Cornish Vanilla Ice Cream

WSS £ 6.70
Cinnamon Cheese Cake with Green Tea Ice Cream

I55e NFHGHZERIKR YD £ 7.20
Chocolate Coated Lychees with Ginger Parfait

HIEREER £ 7.70

Passion Fruit Curd with Chocolate Leaf and Passion Fruit Ice Cream

THIERIBIKER £ 7.70

Snowy Flake (Jasmine Tea) Tiramisu with Chocolate
Tuille

KGR F0KFB £ 6.20
Homemade Ice Cream and Sorbet

IFR £14.50
Fresh Fruit platter (2 persons)






