
DESSERTS
Chocolate Hot Pot £7.75 
pistachio ice cream
Milk Chocolate Mousse Profiteroles £7.75
flaked almonds, hot chocolate sauce
Sticky Toffee Pudding £7.75
vanilla ice cream, toffee sauce
Apple and Blackberry Crumble £7.75
vanilla custard
Warm Berries £7.75
white chocolate ice cream, white chocolate sauce
Lemon Tart £7.75
sour cream ice cream
Baked Alaska (for sharing) £13.50
panettone and vanilla ice cream
1,2 or 3 Scoops of Homemade Ice Cream £2.50

Tom’s Kitchen Cheese of the day £8.75

DESSERT WINE AND PORT 125ml Glass        Bottle
2006 Hunt Botrytis Sémillon, Australia 375ml £6.50 £15.50
2006 Ch. Petit Védrines, Bordeaux 375ml £27.00
2003 Smith Woodhouse Late Bottled Vintage Port £8.25 £42.50

HOT AND COLD BEVERAGES SERVED ALL DAY
Coffee
Espresso, Americano, Macchiato, Filter £2.50
Cappuccino, Latte, Double Espresso/Macchiato £3.00
Iced Coffee £3.50
Irish, French, Italian, Calypso, Jamaican £9.00 
Espresso Martini £9.50
Tea
English Breakfast, Earl Grey, Camomile, Peppermint £3.00
Green Tea, Spiced Orange and Rooibos
Iced Tea £3.50
Hot Chocolate £3.50

Prices include VAT, an optional service charge of 12.5% will be added to your bill. 
Our food is prepared in an environment where nuts and shellfish are present.

DESSERT MENU

per scoop
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“I border on the edge of obsession in my quest for the finest

ingredients for everything I cook. My criteria are sustainability -

particularly for fish -  freshness, flavour, quality and the highest

standard of care for animals. Food is my passion: 

at Tom’s Kitchen our traditional dishes

are created with an emphasis on

seasonality and great British produce,

meticulously sourced from carefully

selected independent suppliers.”
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