
THE HARROW BISHOPSTONE
DESSERT MENU

Dark chocolate crémeux (gf, v) 9.5
pink peppercorn, crystalised pecans, blood orange

Vanilla & almond milk set rice pudding (gf, ve, df) 8.5
candied smoked almonds, foraged rose hip jelly, olive oil

Sticky toffee pudding (v) 8.5
butterscotch sauce, homemade vanilla ice cream (v)

Tonka bean crème brûlée (v, op gf) 9
hazelnut biscotti, caramelised yoghurt sorbet

Selection of British cheese 10.5
celery, grapes, chutney, artisan biscuits

Homemade ice cream (gf, v)
chocolate, vanilla, cherry
1 scoop / 2 scoops / 3 scoops 2.5 / 4.5 / 6

Homemade sorbet (df, gf, ve)
blood peach, blackcurrant, apple and cinnamon
1 scoop / 2 scoops / 3 scoops 2.5 / 4.5 / 6

Espresso martini 12
vodka, Kahlua, freshly ground coffee

Liqueur coffee 8
please ask a member of the team for options

(v) vegetarian (ve) vegan (gf) gluten free (df) dairy free (op) option available
Please let us know if you have any dietary requirements
A discretionary 10% service charge will be added to your bill (12/10)


