M e A N

ATe O'CLOCK

ATE O'CLOCK CHEESE SELECTION

Served with crackers, fruits & chutney.
Please ask your server for today's cheeses

Three cheeses 13
Five cheeses 15
Seven cheeses 17

Perfect for sharing

ATE O'CLOCK CHEESECAKE 9.5
Please ask your server for todays option

SORBET & SEASONAL FRUIT 7.5
Three scoops with seasonal fruit.

Choose from Mango passionfruit or Raspberry
SELECTION OF ICE CREAM 7

Three scoops with chocolate wafer rolls.
Choose from Vanilla, Chocolate, Strawberry,
Honeycomb or Pistachio

RESTAURANT&BISTRO

DARK CHOCOLATE & PISTACHIO 10
DELICE

Pistachio ice cream, pistachio crumb &
poppy & sesame caramel shards

DARK CHOCOLATE BROWNIE 8.5
Honeycomb ice cream & salted caramel

sauce

STICKY TOFFEE PUDDING 9.5

\Warm butterscotch sauce, berries & a choice

of vanilla ice cream or cream
Can’'t manage a whole one? Ask for two spoons

COFFEE PANNA COTTA 9
Biscuit crumb, mascarpone cream, berries
& pistachio pieces

VANILLA & STRAWBERRY CREME 9
BRULEE
\With a shortbread biscuit

DESSERT WINES & PORTS

Country 50ml 375ml Bottle
LUIS FELIPE EDWARDS ‘LATE HARVEST’ Chile 5.5 36
VIOGNIER SAUVIGNON BLANC
Peach, Citrus, Honey, Oak
# ELYSIUM BLACK MUSCAT USA 6.5 42
Sweet, Black Plum, Raisins, Chocolate
ROYAL TOKAJI ‘5 PUTTONYOS' LATE HARVEST Hungary 7 46
Ripe Peach, Exotic Fruits, Blossom
CROFT RESERVE TAWNY PORT Portugal 6
Butterscotch, Walnut, Spice
FONESCA RESERVE RUBY PORT Portugal 7
Blackcurrant, Cherry, Raisin
TAYLOR'S QUINTA DE VARGELLAS PORT Portugal 85
Raisin, Spices, Currants
FANCY A COCKTAIL INSTEAD?
ESPRESSO MARTINI 10 LEMON CHEESECAKE 10

Absolut Vanilia, Epresso, HEL Below Coffee
Liqueur, Vanilla Syrup & Sugar

CHERRY BAKEWELL 10.5

Disaronno, Chambord, Apple Juice, Lemon
Juice, Sugar, Foamer

Limoncello, Lemon, Licor 43, Apple Juice,

Gingerbread Syrup, Foamer & Biscuit

AFTER ATE 9.75
Baileys, Creme de Cacao, Creme de

Menthe, Milk, Cream

A SELECTION OF HOT BEVERAGES CAN BE FOUND IN OUR DRINKS MENU

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.

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