
La M osaï q u e
Choco late ,  P i s tach io and Che r r y Te r r i ne� 10 /  20

Mau ry ,  Mas Am ie l  fo r Ame l i e ,  20 yea rs o l d ,  La nguedoc- Rouss i l l o n ,  F ra nce NV 100m l� 18

Pro fitero les à la Van i lle et au Ch oco lat 
Van i l l a I ce Cream & Warm Choco late Sauce� 16 

Mau ry ,  Mas Am ie l ,  La nguedoc- Rouss i l l o n ,  F ra nce 2022 100m l� 13

Tarte aux Po m m es    
Warm App le Ta r t se r ved w i th Van i l l a I ce Cream� 14

Saute rnes ,  Château Vi l l e f ra nche ,  Bo rdeaux 2022 100m l� 11

Ti ram i su aux Po i re  
Masca rpone Mousse ,  Cof fee B i scu i t  & Pea r Je l l y � 14

Late Ha rvest ,  O remus ,  To ka j ,  H u nga ry 2022 100m l� 20

Ch eesecake d’Am éli e
Amé l i e ’ s  I con ic Cheeseca ke� 11

Late Ha rvest ,  O remus ,  To ka j ,  H u nga ry 2022 100m l� 20

D e s s e r t

VG - VEGAN  |  V - VEGETARIAN

Certain dishes can be adapted to suit your dietary requirements.

 Please speak to a member of our team for further details or scan the QR code for more information.

A cover charge of £1.95 per person and a discretionary 15% service charge wil l be added to your bil l .

M o usse au Ch oco lat
A Scoop of Choco late Mousse w i th a Cho ice of Topp i ng s� 12

Mau ry ,  Mas Am ie l  fo r Ame l i e ,  20 yea rs o l d ,  La nguedoc- Rouss i l l o n ,  F ra nce NV 100m l� 18

At  t h e  ta b l e


