I_A N D S E E R Dessert Menu

BRITISH KITCHEN

Desserts Coftfee and Tea Selection
Scotch pancakes, maple syrup ice-cream 7.00 Only the finest coffee beans are selected by
Drury Tea & Coffee Company and are carefully

Caramelised Autumnal fruit omelette, 8.00 roasted in Bermondsey, London, since 1936.

Cornish clotted cream

Wi Bakewell . hi . 200 Espresso 3.50
arm Bakewell tart, pistachio nut ice-cream ’ Classic black Italian coffee — small and strong

Bramley apple pie, warm custard sauce 7.00 Espresso Doppio 375

Valrhona chocolate truffle 8.00 Double espresso

Traditional English fruit trifle 7.00 Americano 3.75

Banana split, honey and walnut ice-cream, 7,00 Filter style coffee served black or with milk

hot chocolate sauce Cappuccino 3.75

English farmhouse cheese selection with 10.00 The famous Italian frothy coffee, served

chutney, toasted fruit bread with steamed milk and a sprinkle of chocolate

. . . Caffe Latte 3.75
A select f 1 sorbets and their fruits 7.00
Seiection of seasonatsor Coffee blended with steamed milk

and a little foam

Dessert Wines and Port by the Glass Caffe Mocha 375

Bowens Folly Late Harvest Riesling, 2007* 6.50 A delicious blend of espresso, frothed milk

Sauternes, Les Garonnelles, Lurton, 2006* 7.50 and rich hot chocolate

Cockburns LBV 2002 7.00 Tea Selection 3.75
Choose from English breakfast, Earl Grey,

Dow 10 year old Tawny 9.00

Darjeeling and assorted fruit teas.

A full selection of Cognac, Armagnac, Whisky
and liqueurs is available from the bar menu.

*Dessert wines by the glass are measured at 125ml.
Service charge is not included.
Prices are in sterling and include V.AT.



