THECOAL SHED

DESSERTS

Chocolate Fondant
Cocoa nib tuile, vanilla ice cream

Sourdough Treacle Tart
Clotted cream

Pavlova
Chantilly, mulled Winter berries

Ice Cream or Sorbets (vg)

3 per scoop

Smoked Salt Chocolate Truffles 6
British Cheeses 12
Crackers, chutney

DESSERT COCKTAILS

Cheesecake Martini 14.5
Nixta, Mr Black Coffee Liqueur. PX, cheesecake foam

Rum & Raisin Sangria 13
Takamaka Spiced, white wine, Porto Branca, rum & raisin, prosecco

Fat Washed Old Fashioned 14.5
Beef fat washed Evan Williams, demerara, saline, bitters

Dolce Branca 13

Olive Oil 58 & Co House Gin, Mascarpone Vermouth, Fernet-Branca

(v) Vegetarian - (vg) Vegan.

Please alert your server to any allergies or dietary requirements. While every effort is made to prepare dishes to accommodate dietary needs,
we run an open kitchen and therefore cannot guarantee that any item will be free from unintentional allergens. A discretionary 12.5% service

charge will be added to your bill, 100% of which goes directly to the team. We are a cashless venue.



THECOAL SHED

DESSERT WINES

75ML BTL
Late Harvest Sauvignon Blanc, Vifia Echeverria Curicd Valley, Chile 8.5 38
Black Muscat, Elysium, Quady California, USA 1" 50
Sauternes, Chateau Petit Vedrines Bordeaux, France 12.5 57
Recioto della Valpolicella, L’Eremita, Ca’Rugate Veneto, /taly 14.5 80
PORT 50ML BTL
LBV Porto, Quinta do Vallado Douro, Portugal 6 70
Porto Tawny 20 Anos, Quinta do Vallado Douro, Portugal 1" 90
SHERRY sont
Romate Pedro Ximénez 10.5
Sénchez Romate Fino 8.5
HOT BEVERAGES
Cappuccino 4 Hot Chocolate 4
Latte 4 Kinahan’s Irish Whiskey Coffee 10
Flat White 4 Tea 3.75
Single Espresso 3.5 English Breakfast, Earl Crey,

Peppermint, Chamomile, Green Tea

Double Espresso

Americano 4

(v) Vegetarian - (vg) Vegan.

Please alert your server to any allergies or dietary requirements. While every effort is made to prepare dishes to accommodate dietary needs,

we run an open kitchen and therefore cannot guarantee that any item will be free from unintentional allergens. A discretionary 12.5% service

charge will be added to your bill, 100% of which goes directly to the team. We are a cashless venue.



