DESSERT FROM THE COUNTER

HAZELNUT PARIS BREST

TARTE TROPEZIENNE

CHOCOLATE OPERA CAKE

FRAISIER CAKE
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RICHOUX CLASSIC ASSIETTE

(to share)

RASPBERRY ROULADE
CHOCOLATE LIME TOFFEE
STRAWBERRY BASIL ENTREMET
PISTACHIO MACARON

e

DESSERT FROM THE TROLLEY

served tableside

CHOCOLATE MOUSSE
Hazelnut Praline, Arbequina Olwe Oil
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LEMON TART
Sweet Créeme Fraiche, Dried Raspberries

COFFEE
by Caravan Coffee Roasters

FRENCH PRESS
LONG BLACK
ESPRESSO
CAPPUCCINO 4.

LATTE 4.

We have a wide range of non-dairy milk alternatives available,
please speak to a member of the team

s

Many of our dishes can be substituted to your allergen requirements-
please ensure you advise your waiter before ordering
V VEGETARIAN

VE VEGAN

GF GLUTEN FREE

A DISCRETIONARY CHARGE OF 12.5%

PROFITEROLES
"Tonka Bean Chantilly, Chocolate & Coffee Sauce

ISPAHAN MACARON

SPECIALITY TEA
by HR Higgins

ENGLISH BREAKAST BLEND
Bright, Powerful, Brisk

EARL GREY BLEND
Bergamot, Citrus

SUMMER PEACH BLEND
Tropical Frut, Floral, Refreshing

JAPANESE CHERRY BLEND
Cherry, Florals

BLUE LADY BLEND
Black Tea, Grapefruat, Mallow, Margold

VANILLA ROOIBOS BLEND
Sweet, Malt, Honey, Vanilla

HEALTH & HARMONY BLEND
Restoratwe blend for balance & wellbeing, Lavander

FRESH MINT

WILL BE ADDED TO YOUR BILL







