N7
THE ROYAL

HOTEL « RESTAURANT « BAR

DESSERT MENU

Please let us know of any dietary requirements before ordering.

Set coffee custard and a hazelnut dentelle
and a flat white ice cream (v) £9
Chocolate fondant with vanilla ice cream (v) £8.50
Calvados poached apple with an oat crumble, créme anglaise
and vanilla ice cream (v) £8.50
Passion fruit panna cotta, toasted coconut with a
mango salsa and coconut sorbet £8.50

British cheese board, artisan crackers, apple, spiced chutney and
walnuts £11.50

W

ICE CREAM PORT
Dark chocolate, LBV Port \éintage 201|6, Wiese
vanilla, mint choc chip, and Krohn Pt, 75ml £5.50

salted caramel, Colheita 1999, Wiese and

strawberries and Krohn, 75ml £6.50
cream from Chiltern
Ice cream compan f,
am company (gf,v) DESSERT WINE

£2.50 per scoop
Monbazillac, Domaine de

Grange Neuve, 50ml £4

SORBET Moscatel, Ontafién Marco
Fabio, 50ml £4
Cherry, orange, rasberry
Mourvedre, Late Harvest,
£2.50 per scoop Cline Cellars, 50m| £4.50

A discretionary 12.5% service charge will be added to your bill.

V: Vegetarian GF: Gluten Free VG: Vegan
For all other allergens please ask a member of the team



