Desserts

Tarta de chocolate y caramelo

Aosé
Pl=ao20

BROADGATE CIRCLE

8.5

Salted caramel and chocolate tart with

vanilla ice cream and crumbles
The Balvenie Doublewood 12 yr
Churros con chocolate

Fried churros and dark chocolate
Tarta de queso Vasca

8.5
6.5

11

Basque cheesecake with blueberries

Tabla de quesos

8/15.5

Cheese selection, picos, pear compote

and quince

Hot drinks

Espresso/single macchiato

Double espresso/double macchiato
Latte/capuccino/flat white/cortado
Americano

Carajillo 43

Tea
English breakfast/earl grey/green
Chamomile/lemon and ginger/mint

3.25
3.50
3.25

3.25
3.25

Digestive

Orujo blanco 43%
Orujo de hierbas 32%
Orujo crema 17%

Dessert Wines
Ontafion, Moscatel

Tintilla de Rota, Finca Moncloa

Sweet sherry

Pedro Ximénez 1827, Osborne
Matusalem VORS, Gonzdlez Byass
PX Venerable VORS, Osborne

Liqueurs

Patxaran Baines 30%
Vermouth Osborne rojo 15%
Licor 43 31%

Spanish Brandy

Torres 10 38% oak, raisin

Carlos | PX 40.3% liquorice, cocoa
Carlos | 1520 Gran Reserva 41.1%
Carlos | Imperial XO 15y 40%
Cardenal Mendoza 42%

glass bottle
85 39
14.5 128

7.5 58
16 785
15 1305

10.5
55
8.5

50ml
8.5
13
27
13.5
18.5

Please inform your waiter if you have any allergies or special dietary requirements.

A discretionary service charge of 13.5% will be added to your bill. VAT at standard rate.



