MARCUS WAREING

AT THE BERKELEY

Dessert wines by the Glass
Umathum, Scheurebe, Beerenauslese,
Burgenland, Austria, 2008

Riesling Spitlese “Ockfener Bockstein”,
St. Urbans-Hof, Mosel, Germany, 2006

Latinia, Cantina Santadi, Sardegna,
Italy, 2005

Chateau Filhot, Sauternes,
Bordeaux, France, 2001

Disnoko, Tokaji Asza, 5 Puttonyos,
Hungary, 2002

Chateau d’Yquem, Sauternes,
France, 1998

Port and Sherry by the Glass

Ramos Pinto, Tawny, 10 Yr
Quinta da Gaivosa, LBV, 2004
Warre’s Vintage, 1983

Manzanilla, Papirusa, Solera Reserva,
Sanluca de Barrameda, Lustau

Puerto Fino, Solera Reserva, Jerez, Lustau
Palo Cortado de Jerez, Jerez, Lustau
Oloroso, Asuncion, Montilla Moriles, Alvear

Pedro Ximénez, de anada, Montilla Moriles,
Alvear 2004
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MARCUS WAREING

AT THE BERKELEY

Dessert

Cheese trolley selection from La Fromagerie
Served with comb honey, port pastilles, homemade biscuits, chutney
(supplement)

Moelleux, orange, Cointreau

Apple, cinnamon

Coffee, Marsala, mascarpone

Horlicks, honey, whisky

Handmade chocolates

Orange and rosemary
o0

Burnt honey and peanut
o0
Banoffee
o0
Coconut and white chocolate
o0

Coffee Cream
o0

Turkish delight

Whilst we do all we can to accommodate guests with food allergies and intolerances,
we are unable to guarantee that dishes will be completely allergen-free.




MARCUS WAREING

AT THE BERKELEY

Teas and Infusions

£5
Served with handmade chocolates

Assam satrupa
Black tea, North India

Assam Smoked Oolong
Oolong tea, North India

Earl grey leaf
Black tea, Anhui Province, Eastern China, Bergamot from Italy

Dragon well
Green tea, Zhejian Province, Eastern China

Silver needle
White tea, Anhui Province, Eastern China

Jasmine pearl
Green and white tea, Fujian Province, Eastern China

Ti Kuan Yin
Oolong tea, Fujian Province, Eastern China

Rose buds
Infusion, Iran

Lemon verbena
Infusion, Morocco

Chamomile
Infusion, Egypt




