


D E S S E R T S
TONKA BEAN & RASPBERRY 	 8.50 
CRÈME BRULEE 	
Served with a shortbread biscuit

STICKY TOFFEE PUDDING	 8.50
With butterscotch sauce, seasonal berries  
& vanilla ice cream or cream  	

ATE O’CLOCK CHEESECAKE	 8.50
For todays flavour, please ask your server	

DARK CHOCOLATE & 	 9.00 
PEANUT BUTTER DELICE	
With raspberry ripple ice cream & peanut brittle	  
Pairs well with our “Elysium Black Muscat” dessert wine

PASSION FRUIT PANNA COTTA	 8.50
With a mango salsa, ginger biscuit & mint	

DARK CHOCOLATE BROWNIE	 8.00
With honeycomb ice cream & salted caramel sauce	

SORBET & SEASONAL FRUITS	 7.00
For todays flavours, please ask your server	

SELECTION OF ICE CREAM	 5.50
Three scoops of ice cream served with wafer rolls 	

ATE O’CLOCK CHEESE SELECTION 	
Three cheeses served with crackers, fruits & chutney	 12.00

Five cheeses served with crackers, fruits & chutney	 15.00

Seven cheeses served with crackers, fruits & chutney	 18.00

D E S S E R T  W I N E
	 Country / Region 	 50ml	 Half Bottle 	 Tasting guide

LUIS FELIPE EDWARDS ‘LATE HARVEST’ 	 Chile	 5.00	 30.00	 5
VIOGNIER SAUVIGNON BLANC
Complex, Sweet, Peach, Citrus, Honey, Oak

ELYSIUM BLACK MUSCAT	 USA	 6.00	 37.00	 5
Sweet, Black Plum, Raisins, Chocolate

ROYAL TOKAJI LATE HARVEST	 Hungary	 6.50	 40.00	 4
Rich Notes, Ripe Peach, Exotic Fruits, Blossom

P O R T
		  Country / Region 	 50ml	 Tasting guide

CROFT RESERVE TAWNY		  Portugal	 5.25	 D
Butterscotch, Walnut, Spice

TAYLOR’S QUINTA DE VARGELLAS		  Portugal	 8.00	 E
Raisin, Spices, Currants 

AN OPTIONAL 10% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL. 
100% OF WHICH WILL BE DISTRIBUTED AMONGST THE STAFF WORKING HERE TODAY. 

Please always inform your server of any allergies before placing an order, as not all ingredients can be listed. Detailed allergen information is available 
upon request. We cannot guarantee the total absence of allergens in our dishes. Fish may contain bones. Olives may contain stones.

Many of our dishes can be adapted to suit a range of dietary requirements. Please ask your server for dietary versions of our menu. 

F A N C Y  A  C O C K T A I L  I N S T E A D ? 
ESPRESSO MARTINI 	 9.75
Absolut Vanilia, Kahlua, Espresso, 
Sugar Syrup, Vanilla Syrup

AFTER ATE	 9.50
Baileys, Creme De Cacao, Creme De Menthe, 
Milk, Cream. Our Signature Cocktail.

LEMON CHEESECAKE	 10.00
Limoncello, Lemon, Licor 43, Apple Juice, 
Gingerbread Syrup, Biscuit

CHERRY BAKEWELL	 10.50
Disaronno, Chambord, Apple Juice, 
Lemon, Sugar Syrup, Egg White

A selection of hot drinks can be found in our drinks menu.

The team love


