“COALSHED

DESSERTS

Dark Chocolate Delice 9
Kirsch Caramel | Créme Fraiche | Cherries

Sticky Toffee Pudding 8
Vanilla Ice Cream | Toffee Sauce

Meringue Pavlova 8
Lime Curd | Blackberries | Pistachios

Churros 8
Lime Sugar | Dulce De Leche

Selection of Ice Creams & Sorbets - 3 Scoops 6

Petit Four 6
Home Made Selection

Selection of British Artisanal Cheeses 12
Fruit | Chutney | Crackers

AFTER DESSERT COCKTAILS

Espresso Martini 12
Vodka | Espresso | Coffee Liqueur

Key Lime Daiquiri 12
Tidal Rum | Velvet Falernum | Coconut Cream | Lime

Cherry Alexander 12
Cognac | Cherry Syrup | Cream | Chocolate Liquor

Sours & Old Fashioneds are also available.

Please make a member of the team aware of any allergies. We will make every effort to accommodate your
dietary needs, but run an open kitchen so cannot guarantee that any ttem 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 WINES

75ML GLASS | 37.5CL BOTTLE

Late Harvest Sauvignon Blanc, Vifia Echeverria 7.5 35
Valle de Curicd, Chile

Black Muscat Elysium, Quady 8.5 41
California, USA
Sauternes, Chateau de Suduiraut 10.5 49

Bordeaux, France

COGNACS & ARMAGNACS

50ML MEASURE
Armagnac Castarede 1974 22
Armagnac Castarede VSOP 9
Maxime Trijol VSOP 9
Hennessey XO 38

LIQUEURS

50ML MEASURE
Limoncello 7
Frangelico 6
Cazcabel Coffee Tequila 8

PORT

50ML MEASURE
Late Bottled Vintage, Barros Douro 55 65
20 Year Old Tawny, Barros 9 85

Please make a member of the leam aware of any allergies. We will make every effort to accommodate your dietary needs,
but run an open kitchen so cannot guarantee that any item 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.




