DESSERTS

TARTA DE SANTIAGO £7.50 TARTA DE QUESO £8.00
Traditional almond cake, vanilla ice cream (N) Basque-style burnt cheesecake, raspberry
sorbet
NARANJA, MIEL, VANILLA Y AVELLANAS ~ £8.50 ICE CREAM & SORBETS £2.75
Spanish orange in different textures/ways, Ask for selection (per scoop)
meringue, raw honey, hazelnut & biscuit
crumble (N) *VG and GF options available
£7.50
CHURROS CON CHOCOLATE
Traditional Churros with chocolate sauce
SHERRY & DESSERT WINES

S

75ml

S g

75ml

TIO PEPE FINO NV £6.00 £32.00 JOSE PARIENTE APASIONADO £150 £44.00
Jerez, Palomino Rueda

A dessert wine made of Sauvignon

Blanc. Fresh, clean balance of acidity,
YUSTE MANZANILLA AURORA NV  £7.50  £40.00 alcohol and sugar.
Sanlucar, Palomino

NECTAR’ PEDRO XIMENEZ £750 £48.00
BODEGAS ROBLES OLOROSO NV  £7.50  £40.00 Jerez
Montilla-Moriles, Pedro Ximenez A veg/ sweet wine, aromas of figs

and dates. Sticky toffee pudding

in a glass!

AFTER DINNER COCKTAILS LIQUEUR

ESPRESSO MARTINI £12.00 AMARETTO DISARONNO £4.20
Absolut vanilla vodka, Kahlaa, espresso,
vanilla syrup BAILEYS IRISH CREAM (50ML) £4.00

COINTREAU £4.40
HOT 43 £9.50
Licor 43, Spanish brandy, espresso coffee, DRAMBUIE £4.40
topped with whipped cream and nutmeg

GRAND MARNIER £4.40
MARTINI DE CHOCOLATE BLANCO £9.50  KAHLUA £4.40
Mozart white chocolate liqueur, white rum,
coconut rum, whipped cream and mixed LICOR 43 £4.00
nuts

BRANDY

SOBERANO 12 YEAR £4.20  ALVEAR GRAN RESERVA 15 YEAR £8.00

Scan for allergy
information

BUEN PROVECHO!

*EVOO Extra Virgin Olive Oil | (V) Vegetarian | (VG) Vegan | (GF) Gluten free | (GFA) Gluten free available | (N) Contains
nuts |(VA) Vegetarian Available | (VGA) Vegan Available. Please be aware that we cannot guarantee our dishes are free
from allergens. Notify a member of staff of any allergies you may have. A discretionary 12.5% service charge will be
added to your bill. VAT at standard rate.





