
DESSERTS

Baked vanilla cheesecake, fruit compote VG/GF 11

New Yorker’s pecan tart, vanilla ice cream VG  12.5

Hot chocolate pudding, vanilla ice cream VG  14
(Allow 10 minutes)

Warm apple pie & custard VG  13

Champagne jelly with raspberry sorbet GF  12.5

Ice creams & sorbets VG/GF  3.5

Little Roll Right, Gloucester soft cheese  14.5
served with grapes & crackers

EVENING’S END

Cup of Joe 15
Sipsmith vodka, Kahlua, coffee, gomme

Irish Coffee 15
Irish whiskey, filter coffee, heavy cream

Brandy Alexander 15
Courvoisier vs, crème de cacao, heavy

cream

Salted Karamel Martini 15
Salted Karamel vodka, crème de cacao

JOE ALLEN

SWEET WINE/PORT

Lyrarakis Liastos 
100 ml  12

Sauternes Briatte 
100ml 12 /375 ml btl  45

Taylor’s 
 100 ml  10

A discretionary 14% gratuity will be added to your bill, 100% of which goes to our staff

GF GLUTEN FREE
VE PLANT BASED

VG VEGETARIAN

Allergies & Intolerances: Please INFORM a member of staff about any dietary requirements



Whisky
Makers Mark  11
Wild Turkey  9.5
Knob Creek  11

Scotch 
Johnnie Walker Black  10.5
Laphroaig 10   14.5
Lagavulin 16   26
Glenlivet  11.5
Glenfiddich 12   11.5
Macallan 12   21
Famous Grouse 9.5

Irish
Jameson  9.5

Cognac & Armagnac 
Remy Martin Vsop  14
Courvoisier VS  11.5
Courvoisier VSOP  13.5
Janneau VSOP  13.5
Amaro Montenegro  8.5
Dubonnet  6.5
Fino Sherry  9.5
Amaretto  8.5
Frangelico  8.5

New World
Canadian Club  9.5
Nikka From The Barrel  13.5
Suntory Toki  11.5
Hibiki  21.5

Straight Up Or On The Rocks

Rye
Rittenhouse  12.5
Jack Daniel’s Single Barrel  17

ALL SERVED 50ml


