THE WINTER CABINS
at The Berkeley

DESSERTS
Apple tatin, goat cheese & vanilla ice cream £12
Warm winter fruit filo tart, dulcey chocolate, cinnamon ice cream (n) £12

Pear & ginger crumble, port wine reduction and custard £12

SHARING DESSERTS
for two

Flambéed baked Alaska with macadamia, chocolate and orange ice cream (n) £23

Chocolate croquembouche, chocolate Diplomat cream, hot chocolate sauce (n) £23

4 N

FLAMBEED HOT CHOCOLATE £29
Valrhona Guaraja Cocoa 70% (serves 6 shots)
Woodford bourbon, Grand Marnier

Or

K Bacardi 8yrs, PX sherry /

DESSERT WINES

Jurancon ‘La Magendia’, Clos Lapeyre, South West France 2018, 2018 £13/79 (750ml)

Vin de Glace ‘Chaudelune’, La Cave du Vin Blanc de Morgex et de La Salle,
Valle d’Aosta, Italy 2019 &£18/98 (500ml)

Icewine ‘Gold’, Niagara Vidal, Ontario, Canada 2018 £25/85 (375ml)

Chateau d’Yquem, Sauternes (375ml), Bordeaux,
France, 2004 £90/350 (served by coravin)

(n) Contains nuts, please do inform us of any allergies and/or dietary requirements



