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Allergy Information:
We understand the dangers to those with food allergies and intolerances, please note dishes that are 

marked with a (V) are vegetarian, (VE) are vegan, (N) may contain nuts and/or traces of nuts, (D) contain 
dairy, (G) contain gluten, (E) contain egg, (C) are crustaceans, (M) contain mustard. Whilst we take 

extreme caution to prevent cross-contamination, we cannot guarantee that any of our products are safe 
to consume for people with specific allergies as our entire menu is produced in the same kitchen. A 

discretionary 10% service charge will be added to your bill.

DESSERT 

M A S A L A  C H A I  C H O C O L A T E  P A R F A I T  D/E/G/N

Ginger Infused Tea, Dark Chocolate, 
Vanilla Créme Glace, Fennel Seeds

8.5

A P P L E  C A R A M E L  M A S C A R P O N E  M O U S S E  D/E/G/N

Bramley Apple, Mascarpone Cheese, Almond Crumb

9.5

C O C O N U T  P A N N A  C O T T A ,  
P A S S I O N  F R U I T  C R E A M U E X  V/D/E/G

Fresh Coconut Milk, Passion Fruit Sauce, Fresh Wild Berries

10

W A R M  G U L A B  J A M A N  V/D/E/G/N

Milk Cake Balls, Rose Honey, Sugar Syrup, 
Clotted Cream Vanilla Crème Glace

9


