
 

Wines served at 175ml (125ml on request). Spirits served at 50ml (25ml 
on request). Champagne and Traditional method 125ml. 

 
 

Dessert 
Cocktails 

Humbug Grasshopper 
Homemade Humbug Vodka, Mozart Dark Chocolate 
Liqueur, Double Cream 

12 

Tiramisu Espresso Martini 
Frangelico, Mozart Dark Chocolate Liqueur, Yorkshire 
Cream Liqueur, Espresso 

12 

Strawberry Cheesecake 
Liqueur de Coquelicot, Strawberry & White Chocolate 
Mozart Liqueur, Vanilla Vodka, Double Cream 

13 

Daiō 
Ume-Shu, Whittakers’ Back in Blackberry Vodka, 
Sommer Rhubarb & Raspberry Bitter Apéritif, 
Watermelon Essence 

13 

Naked Espresso Martini 
Hennessy VS, Liqueur de Banane, Mr. Blacks’ Coffee 
Liqueur, Licor 43 

14 

Blacker The Berry 
Frangelico, Crème de Mûre, Licor 43, FairFax 
Chocolate & Walnut 

14 

La Potion Cerise Chaude (The Warm Cherry Potion) 

Courvoisier VS, Amaro Montenegro, Cherry Heering, 
Orange Bitters 

14 

Konbanwa 
Lime Juice, Gomme, Rhubarb Syrup, Ginger-Shu, Ms. 
Betters’ Foaming Bitters, Black Muscat 

15 

 
All traditional dessert cocktails are available 

upon request. 

 


