
 v = vegetarian   |   vg = vegan
A discretionary service charge of 14.5% will be added to your bill. 
Cover charge £2 per person. 

Please always inform your server of any allergies or intolerances before placing your order. Not 
all ingredients are listed on the menu and we cannot guarantee. the total absence of allergens. 
Detailed information on the fourteen legal allergens is available on request, however we are 
unable to provide information on other allergens

ICE CREAMS
THREE SCOOPS 10

RHUBARB & CUSTARD V

BLACK SESAME V

CHOCOLATE & CARAMEL V

DESSERT PLATTERS 

CLASSIC PLATTER  2-3 people 52          OMG PLATTER 4-6 people 72

ADD 4 DON JULIO 1942 MINIS TO YOUR DESSERT PLATTER 194.2 

Sparkling - Nyetimber - Cuvee Chérie - Demi-Sec - West Sussex, England  750ml  125 

DESSERTS

MATCHA POINT 18 V
matcha & white chocolate panna cotta, strawberry compote 
Umbria IGT - Muffato - Castello della Sala - Antinori, Italy 75ml  16

CINNAMON DOUGHNUTS 15 V
chocolate sauce & exotic curd 
Tawny Port - 10 years old - Ramos Pinto - Douro - Portugal 75ml  13

VANILLA CHEESECAKE 32 V
strawberry & golden lime sorbet

Umeshu Sake - Dewatsuru Umegokochi - Japan  75ml 9

CHOCOLATE FONDANT 17 V
mango curd & vanilla ice cream

P.X. - 30 years old - Bodegas Lustau - Spain  50ml 15

TOKYO BANANA 16 
vanilla & macadamia 

Sauternes - Château Suduiraut 2006 - France  75ml 23

COCONUT SEMIFREDDO MAKI 15
passionfruit & soy caramel 

Nyetimber - Cuvée Cherie - Demi Sec - South England  125ml 20

SELECTION OF SEASONAL & EXOTIC FRUITS 14  VG

AFTER DINNER COCKTAILS

 
TIMELESS HARMONY 19 
Suntory Hibiki Japanese Harmony - Creme de menthe - Cacao blanc - 
Amontillado sherry - Chocolate bitters

 

ESPRESSO MARTINI   18

DON JULIO 1942 ESPRESSO MARTINI  35

SORBETS 
THREE SCOOPS 10

COCONUT & LEMONGRASS VG

LYCHEE & RASPBERRY VG

MANGO & PASSION FRUIT VG

SWEET(ER) JAPANESE WHISKY

MARS MALTAGE COSMO - Shinshu   25ml   10

CHICHIBU ICHIRO'S MALT RED WINE CASK 2023 - Saitama   25ml   30 

HIBIKI HARMONY - Blended   25ml   11

TREAT YOURSELF

SAUTERNES - CHÂTEAU SUDUIRAUT 2006 - France   75ml   23

BLANDY'S MADERIA SELECTION

SERCIAL 1980   70ml   46

SERCIAL 2008   70ml   32

MALMSEY 2010   70ml   18

DIGESTIF

RÉMY MARTIN - VSOP - France   25ml   8

CHRISTIAN DROUIN CHICHIBU ANGELS
12 ANS CALVADOS PAYS D'AUGE - france   25ml   12.5

HENNESSY - XO - France   25ml   15.5

RÉMY MARTIN - XO - France   25ml   20



HOT DRINKS 

ESPRESSO / DOUBLE  4 / 5 

MACCHIATO / DOUBLE  4 / 5

AMERICANO  5

FLAT WHITE  5 

LATTE  5.5

CAPPUCCINO 5.5

GREEN TEA  4.5

JASMINE TEA  4.5

FRESH MINT TEA 4.5

IRISH COFFEE 

V = VEGETARIAN   |   VG = VEGAN   

A DISCRETIONARY SERVICE CHARGE OF 14.5% WILL BE ADDED TO YOUR BILL. COVER CHARGE £2 PER PERSON.  

Please always inform your server of any allergies or intolerances before placing your order. Not 

all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. 
For detailed information on the fourteen legal allergens please scan the QR Code.  however we are 
unable to provide information on other allergens

SWEET BITES  8 V
madeleines, whisky pate de fruit, 
goldfish & choconut


