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Desserts

LEMON SORBET
3 SCOOP ICE CREAM COUPE wvanilla, chocolate, pistachio
AFFOGATO ristretto, vanilla ice cream and Frangelico liqueur

BAKED BLUEBERRY CHEESECAKE

Chateau du Levant Sauternes £6.75 (100ml glass) | £25.00 (37.5¢l bottle)
Delicious traditional Sauternes. Open fruity dried apricot nose with honey flavours. Well balanced in the mouth.

STICKY TOFFEE PUDDING

STRAWBERRY SHORTBREAD TOWER

Muscat de Rivesaltes Jean Marc Lafage £4.75 (100ml glass) | £23.75 (50cl bottle)
Intense, fresh nose of spicy grape aromas and hints of roses, the sweetness of summer fruits
is beautifully balanced by natural acidity.

CHOCOLATE & RASPBERRY TORTE

Maury Grenat £5.50 (100ml glass) | £27.50 (50cl bottle)
Deep purple hue and intense fresh fruit aromas. The palate blends cassis and strawberries
with chocolate in a luxuriously rich finish

BANOFFI MESS

Newton Johnson Chenin Blanc Noble Late Harvest L'llla  £4.50 (100ml glass) | £16.75 (50cl bottle)
Rich, concentrated with pear, apple and lemon fruit all wrapped up in a honeyed, orange marmalade sweetness

CHEESE & FRUIT BOARD wiith relish and crackers

www.blackhouse.uk.com

A discretionary 10% service charge will be charged to parties of 6 or more. All prices include VAT at the current rate.
(v) suitable for vegetarians not suitable for vegans, cheese may not be made with vegetable rennet.
Qur dishes may contain nuts or nut traces. All weights stated are prior to cooking.
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