RESTAURANT

TO FINISH

Xoco 100% cacao chocolate & cashew parfait,
date caramel, Blackthorn salt NJVE 16

Whole orange & almond torte,
blackberries, creme fraiche N 14

Coconut panna cotta,
mango sorbet, lime, sesame I3

Baked cheesecake,
strawberries & elderflower 14

Seasonal ices (3 scoops) VE i

British cheese,
pickles, relish, fruit & crackers I8

Please always inform your server of any allergies or intolerances before placing your order.
Not all ingredients are listed on the menu, and we cannot guarantee the total absence of
allergens. Detailed information on the fourteen legal allergens is available on request,
however we are unable to provide information on other allergens.

A discretionary optional service charge of 13.5% will be added to your bill



Rrerbonye

RESTAURANT

TIPPLE

COCKTAILS
Nootropics mushroom espresso martini 13
Sapling regenerative vodka, Kahlua, mushroom coffee

Rhubarb sour (3

Sapling regenerative gin, poached rhubarb syrup,
apple, lemon, foamer

NO & LOW
Peace I3
Crossip pure hibiscus, apple, elderflower, lime

Daisy 13
Smiling Wolf functional agave, cinnamon syrup, lemon

SPIRITS AND LIQUEURS (25ML)
Limoncello 6
Vecchia Romagna 6
Beneroy Calvados 9
Remy martin vsop/XO 9[26
Glenfiddich 12/2lyo 9/32
Balvenie 12/2lyo 9/30

PORT & SWEET (70ML)
Sandeman 10, port, Porto 12
Chateau Laville, Sauternes, France 12

Please always inform your server of any allergies or intolerances before placing your order.
Not all ingredients are listed on the menu, and we cannot guarantee the total absence of
allergens. Detailed information on the fourteen legal allergens is available on request,
however we are unable to provide information on other allergens.

A discretionary optional service charge of 13.5% will be added to your bill



