
DESSERT

C H E E S E  &  C H I V E  R A R E B I T
toasted muffin, pickled onions £10.5

C A R R O T  C A K E
caramelised pecans, carrot caramel, 

cream cheese frosting £8.5 (v)

E T O N  M E S S
English strawberries, meringue, mint £8 (v,gf )

P E A C H  M E L B A
vanilla ice cream, raspberry compote, 

grilled peaches, pistachio £8 (pb,gf )

V I E N N E S S A  (for two)
sponge cake, ice cream, Chantilly cream £16 (pb)

All prices include VAT. 
 A discretionary 13.5% service charge will be added to your bill.

Please let us know if you have any allergies or dietary requirements. We do our best 
to adapt our dishes to accommodate dietary needs. However, items may be exposed to 

traces of allergens during preparation.

(v) Vegetarian (pb) Plant-based (gf ) Gluten Free



COCKTAILS

E S P R E S S O  M A R T I N I
ELLC vodka, Kahlua, Origin espresso   £14

O L D  FA S H I O N E D
Evan Williams, demerara sugar, bitters   £14

 

AFTER DINNER DRINKS

Tesseron Lot.90, 50ml   £30

ELLC Single Malt, 50ml   £14

Mijenta Reposado, 50ml   £18

Ron Abuelo Two Oaks, 50ml   £14

 

SWEET WINES

Marlborough Noble Riesling, 
Framingham, 2021, New Zealand, 75ml   £10

Sauternes, Château Laville, 
Bordeaux, 2016, France, 75ml   £10.5


