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AFTER DINNER DRINKS

MARTINIS TEAS & COFFEES
New York tart 15  Loose leaf tea 4.5
Stolichnaya vanilla vodka, Limoncello, English breakfast, earl grey, darjeeling,
Frangelico, fresh lemon, demerara decaffeinated english breakfast
sugar & mascarpone Herbal Infusion 4.5
Apple Pie Martini 15  Fresh mint, Chun mee green, jasmine
Cinnamon infused Stolichnaya salted pearl, chamomile
g(a;amsllvodka,. maple syrup, apple Espresso, americano, macchiato, 4.5
resh femon juice Cappuccino, latte, flat white, mocha
Espresso martini 16
Stolichnaya vodka, Kahlua coffee Iced latte 6.5
liqueur & a double espresso Vanilla / caramel / rose / pistachio
Nutella martini 15  Hotchocolate 4.5
Stolichnaya vanilla vodka, Almond & oat milk available on request
creme de cacao, cream & Nutella
Sweet rum passion 16
rump . BRANDY
Bacardi carta blanca rum, mango juice,
raspberry & passionfruit puree, Courvoisier VS 10
homemade lavender syrup Hennessy 12
Courvoisier VSOP 14
SWEET WINE Courvoisier XO 30
75 ml 375 ml
Glass Bottle DIGESTIFS
51 Rutherglen Muscat, NV 9 42 b 1
Victoria, Australia Fernet branca 0
Amaro montenegro 10
52 Domaine Cauhape, Juracon 12.5 60 Luxardo limoncello 8
2021, France
Yellow chartreuse 13
53 Chateau Laville, Sauternes 60
2018, Bordeaux, France JAPANESE
Akashi-tai yuzushu (citrus) 11
Akashi-tai umeshu (p/lum) 10
A discretionary 13.5% service charge will be added to your bill | All prices are inclusive of VAT

Private Room Available

| (v) vegetarian, (vg) vegan, (gf) gluten free

DESSERTS & CHEESE

CHRISTOPHER’S HOMEMADE DESSERTS

Soft half-baked chocolate chip cookie (to share)
Vanillaice cream

New York vanilla cheesecake
Honeycomb ice cream, berry compote

Pecan pie
Salted caramel ice cream, candied pecans

Vanilla bean pannacotta
Spiced plum, pistachio praline

Chocolate brioche French toast
(Milk or dark), vanilla ice cream, chocolate sauce

Warm chocolate fudge brownie
Vanilla bean ice cream, Valrhona chocolate sauce

Lemon meringue tart
Lemon curd, vanilla meringue

Chocolate almond cake (gf)
Pistachio ice cream

Ice creams / Sorbets — 2 scoops

Chocolate, honeycomb, salted caramel, vanilla, pistachio /

raspberry, mango, lemon, coconut

CHRISTOPHER’S CHEESE PLATE

Semi — Soft Ogleshield, North Cadbury (pasteurised)

Cheddar Keens, Somerset (unpasteurised)

Soft Tunworth, Herriard Hampshire (pasteurised)
Blue Stilton, Nottinghamshire (pasteurised)
Served with Celery sticks, Quince jelly & crackers

Please inform your server of any allergies or intolerances before ordering. Not all ingredients are listed
on the menu and we cannot guarantee that our food/drinks will be free of any traces of allergens,
including peanuts.
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