“COALSHED

DESSERTS

Vanilla & Grappa Panna Cotta 8
Honey Roast Figs | Pistachio Crumb

Apple & Blackberry Crumble 8
Custard or Vanilla Ice Cream

Dark Chocolate Delice 8
Pedro Ximenez Raisins | Hazelnuts | Salted Caramel
Churros 8
Lime Leaf sugar | Miso Dulce de Leche

Dark Chocolate & Orange Blossom Truffles 3
Selection of British Artisanal Cheeses 10

Fruit | Chutney | Crackers

DESSERT WINES

75ML GLASS | 37.5CL BOTTLE

Noble Riesling ‘Godfreys Creek’, Saint Clair 9.5 42
Marlborough, New Zealand

Black Muscat Elysium, Quady 7 33
California, USA

Sauternes, Chateau de Suduiraut 8.5 40
Bordeaux, France

Please make a member of the team aware of any allergies. We will make every effort to
accomodate your dietary needs. However, we do run an open kitchen and cannot guaantee any
wtem will be 100% allergen free.

A 12.5% discretionary service charge will be added to your bill, 100% of which goes
directly to the team.



“COALSHED

DESSERT COCKTAILS

Espresso Martini 9

Vodka | Espresso | Coffee liqueur

Old Fashioneds Bourbon or Rum 8

Bounty Espresso Martini 9

Koko Kano | Espresso | Coffee Liqueur

Sours Whisky, Amaretto or Pisco 9
SOML MEASURE

Armagnac Castarede 1974 14

Armagnac Castarede VSOP 9

Maxime Trijol VSOP 9

Hennessey XO 24

Berneroy Calvados VSOP 9
50ML MEASURE

Limoncello 6

Frangelico 6

Sambuca 6

Cazcabel Coffee Tequila 10

Grappa 6



