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At The “Dorchester

SWEETS



SWEETS

Almond and Mandarin Mousse, Spicy Citrus Syrup
Mount Horrocks, Cordon Cut Riesling, 2006, Australia £15

Warm Chocolate Pudding, Green Tea Ice Cream
Chateau Filhot, Sauternes, 2003, France £15

Coconut Cream, Caramelised Chilli Pineapple
Kidoizumi Genshu, Vintage Sake £21

Exotic Fruit
Ruinart, Brut Rose, NV, Champagne £18

Roast Banana Cake, Burnt Mirin Ice Cream
Tokaji Furmint, Late Harvest, 2005, Disznoko, Hungary £11

Plum Wine Jelly, Lychee Sorbet
Isake Classic £8

Ice Cream Platter

Sorbet Platter

Champagne served in 175ml glass
Dessert Wine and Sake served in 100ml glass

Prices inclusive of VAT.

A discretionary service charge of 12.5% will be added to the total bill.
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COGNAC

Reamy Martin, VSOP

Courvoisier, Napoléon

Martel, Cordon Blue

De Fussigny, X.O.

Hennessy, Paradis

Couprie Grande Champagne, 1936

[ARMAGNAC

Baron de Sigognac, 20 years old
Marquis de Puységur, 1968
Baron de Sigognac, 50 years old
Saint Christeau, 1934

CALVADOS

Henry de Querville
Morin, 1973
Lemorton, Rareté

|SINGLE MALT WHISKY

Glenfiddich, 15 years old, Solera
Macallan, 15 years old, Fine Oak
Glenfiddich, 30 years old, Solera
Bowmore, 30 years old

20 years Tawny, Ramos Pinto

Full digestive list available on request.

Spirits are served in measures of 50ml or multiples thereof.

Prices inclusive of VAT.

A discretionary service charge of 12.5% will be added to the total bill.
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