
 

We are happy to provide information regarding allergens & intolerances on request 
A 12.5% discretionary service charge will be added to your bill. All bills are inclusive of VAT at 20%. 

DESSERTS 

Rhubarb and frangipane tart 7.5 
2016 Late harvest, Royal Tokaji, Hungary 6.5 

Dark chocolate Mille-Feuille raspberry sorbet (VG) 7 
 10 Year old Otima Tawny Port, Warre’s, Portugal 7.5 

Blood orange and lemon posset, stem ginger shortbread 7 

2016 Late harvest, Royal Tokaji, Hungary 6.5 

Sticky toffee pudding, toffee sauce, vanilla ice cream 7.5 
NV “6 Grapes”, Graham’s, Douro, Portugal 5 

Selection of cheeses 12.5 
10 Year old Otima Tawny Port, Warre’s, Portugal 7.5 

Ice creams & sorbets per scoop 1.5 

SWEET & FORTIFIED WINES 

2017 Monbazillac, Domaine de Grange Neuve, France 4.5/30 500ml 

10 Year old Otima Tawny Port, Warre’s, Portugal 7.5 / 45 500ml 

NV “6 Grapes”, Graham’s, Douro, Portugal 5 / 45 750ml 

2016 Late harvest, Royal Tokaji, Hungary 6.5 / 42 500ml 

COCKTAILS6 

A Bit of Bubbles 

Passion & Vanilla Bellini 9.5 
Sparkling wine with passionfruit & vanilla 

Fish Market Spritzer 10.5 

Tanqueray gin shaken with elderflower cordial, mint 
& lime, topped with Fever Tree tonic water 

Raspberry Delight 12.5 

Taittinger with raspberry puree 

Fish Market Classics 

On the Beach 10.5 
Southern comfort, amaretto, sloe gin, lemon juice  

Storm in the Ocean 10.5 
Sailor Jerry, Amer Picon, orange juice, lime juice 

topped with Fever Tree ginger beer 

Tea and coffee available 


