
Dulces • Desserts

Scan here to see our 
sourcing and sustainability 
information, as well as 
details on our suppliers.

Allergies: For allergens, please speak to our team before ordering.
A discretionary 13.5% service charge is added to your bill.

(ve) vegan  (v) vegetarian

Casta Diva Moscatel 
Gutiérrez de la Vega, Alicante

9

Recondita Armonía 
Monastrell 
Gutiérrez de la Vega, Alicante

9

Pedro Ximénez 
Bodegas Maestro Sierra, Jerez de la Frontera

9.5

Digestif
Crema de Orujo 7

Licor de Hierbas 7

Patxaran 7

Ysabella Regina 9

Gran Reserva Hidalgo 200 10

Carlos I Reserva Solera 11

Gran Duque de Alba 13

Cardenal Mendoza 15

Fernando de Castilla Unico 
Gran Reserva

35

Dessert Cocktails
Espresso Martini 12

Tarta de abuela (v) 
Traditional grandma’s dessert served tableside

6.5

Tarta de Santiago (v) 
Galician almond & quince tart,  
vanilla ice cream

10

La Maritxu tarta de queso 
La Maritxu Basque cheesecake,  
lemon & lime zest

9

Helado del día (v) 
Forest Hills Gelato’s ice cream of the day

5.5

Churros con chocolate (v) 
Churros, cinnamon sugar, 
warm chocolate sauce

8.5

Dessert Wine Brandy100ml 50ml

50ml

Queso de Autor 25
A selection of Artisan cheeses served with served with regañas, moscatel grapes

Tabla de quesos classica 20
A selection of DOP cheeses served with picos, grapes, quince paste

Cheeses are available individually. Please ask our team for more information.


