
 
 

  

 

 

 

DESSERTS  
 

£8.50 
 

W IT H O U R S U G GE S TE D   
D E SSE RT  W IN E S  AN D  PO RT S   

F O R A  PE RF E CT  CO M B IN AT IO N  
 

TARTLETTE AUX FINES DE POMMES 
WITH CRÈME FRAÎCHE 

(Jurançon La Magendia, Clos Lapeyre 2019 - £11.00) 
 

LUC’S ICE CREAM PROFITEROLES 
WITH HOT CHOCOLATE SAUCE 

(Monbazillac, domaine de l'ancienne cure 2021 - £8.50) 
 

CRÈME BRULÉE 
(Sauternes Château Filhot Cru Classee 2015 - £15.00) 

 

TARTE AU CITRON 
(Jurançon La Magendia, Clos Lapeyre 2019 - £11.00) 

 

HONEYCOMB ICE CREAM  
WITH CHOCOLATE SAUCE AND CRÊPE DENTELLE 
( Muscat de Rivesaltes, Château de Jau  2022 - £8.50) 

 

MOUSSE AUX TROIS CHOCOLATS 
DARK AND WHITE CHOCOLATE WITH CHOCOLATE GANACHE AND 

CHOCOLATE B ISCUIT CRUMB 
(Maury Rouge, Mas Amiel 2021 - £10.00) 

 

£15.95 
 PLATEAU DE FROMAGES FRANÇAIS 

from La Normande Á Londres 
Dow's Ruby Port - £9.00~Smith Woodhouse Tawny 10 year old - £13.00 

or Warres Quinta da Cavadinha 2005 - £18.00 
 


