
Please inform us of any allergies and / or dietary requirements. 
All prices are inclusive of VAT at the current rate. A discretionary service charge of 15% will be added to your bill. 
Calorie figures are approximate

Chef Partner Nicolas Rouzaud 
Executive Pastry Chef Jerome Beraudo

2011 Domaine Leduc-Piedimonte 
Quebec, Canada

22

2016 Tokaji ‘Szamorodni’ 
Istvan Szepsy 
Mad, Hungary

28 

2016 Cypres de Climens 
Sauternes Barsac, France

24

2005 Sauternes
Château d’Yquem, Magnum 
Bordeaux, France

165

Sweet Wines by the Glass 100ml

Desserts                            

Poached Apple Brioche
French Toast, Brioche Espuma 
Apple Tuile, Apple Cider Sorbet 345 Kcal

21

Raspberry Candy Floss 
Almond Mousse 
Raspberry Compote 
Orgeat & Lemon Sorbet 187 Kca

19

Mille Feuille 
Caramelised Pecan Nuts 
Vanilla Ice Cream 
Warm Caramel Sauce 764 Kcal

24

Christmas Pudding 
Vanilla Crème Anglaise 
Flambeed with H by Hine Cognac 764 Kcal

22

Selection Served with Quince Compote & Crackers
Comté 28 Months, Montgomery Cheddar, Brillat Savarin 
Dorstone, Colston Bassett Stilton 233 Kcal

Cheese                                              30

Warm Chocolate Cake 
Vanilla Ice Cream 
Chocolate Crumble 663 Kcal

22

Mont Blanc
Chestnut Cream 
Caramelized Quince 
Cranberry Sorbet 237 Kcal 

22

Spiced Dark Chocolate Tart
Star Anise Praline 
Chocolate Ganache  
Cinnamon Ice Cream 756 Kcal

19


