DESSERTS
Caramelised Milk & Pecan Tart, Creme Fraiche Sorbet £10

Valrhona Dark Chocolate Mousse, Hazelnut Ice Cream £10
Vanilla Panna Cotta, Lemon Sablé, New Forest Strawberries, Yuzu Gel €11

Rum Glazed Pineapple Carpaccio, Coconut Gel,
Pomegranate £8

Pandan Doughnuts, White Chocolate Miso Sauce £8

HOT DRINKS

Single Espresso £2
Single Macchiato / Double Espresso / Americano £3
Double Macchiato / Cappuccino / Latte / Flat White / Mocha / Hot Chocolate £4
Loose Leaf Teas - English Breakfast / Earl Grey / Chamomile /
Fresh Mint / Jasmine Pearls / Sencha Green / Lemon & Ginger £3.5

BOOZY DIGESTIFS
Amaretto Coffee - Amaretto, Espresso, Cream - £9
Japanese Coffee - Toki Japanese Whisky, Espresso, Cream - £10
Hazelnut Praline Carajillo - Reposado, Licor 43,
Espresso, Amaretto, Frangelico - £15
Coconut Espresso Martini - Coconut Rum, Espresso, Demerara - £12
Miso Caramel Espresso Martini - Mermaid Salt Vodka,
Miso Caramel, Espresso - £12
Yuzushu Ginjo Sake, Akashi-Tai - Japanese Style of Limoncello - 75ml - £11.5
Umeshu Plum Sake, Akashi-Tai - 75ml - £10
Anselmi i Capitelli, Soave, Italy, Dessert Wine - 75ml - £8/£41
Barsac 2005, Chateau Climens, Barsac, France - 50ml - £14/£105
Vin Santo Del Chianti 2008, Tuscany, Italy - 75m/-£8.5
Tokaji Aszu 5 Puttonyos, Sauska, Tokaj, Hungary - 75ml - £13.5/£90
Meliloto Recioto della Valpollicella, Red Sweet Wine, Italy - 75m| - £6/£30
Xeco Fino / Amontadillo Sherry - 75ml - £5
Douro Quinta do Crasto Finest Reserve Ruby Port - 75m/-£6.5



