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5 SOCIAL &GRIL{M
MARYLEBONE, LONDON

— DESSERT MENU —

(V) Vegetarian; (VG) Vegan; (GF) Gluten Free; (DF) Dairy Free

CITRON MERINGUE TART — 9.5
Fresh blueberries and lemon glaze

MANGO AND PASSION FRUIT
CHEESECAKE — 9.5

Mango mousse and fresh mango
whipped cream

CHOCOLATE BOMB — 10.5

A Chocolate sphere concealing
chocolate brownie and vanilla ice-
cream, finished at the table

Select your finish:

- Chocolate Sauce: drizzled with
70% dark hot chocolate sauce

- The Grand Flame: flambé with
Grand Marnier for a caramelized
orange finish

TIRAMISU SLICE — 9.5

FRESH-CUT FRUIT PLATTER
(VG) -85

SELECTION OF BRITISH CHEESES
-1
Chutney and crackers

ICE CREAM (2 SCOOPS) — 7
Flavours: espresso coffee, chocolate
brownie, vanilla and pistachio

SORBET (VG) (2 SCOOPS) — 7
Flavours: mango, raspberry, green
apple and coconut

Please inform your server if you have any allergies. All prices are inclusive of VAT.
A discretionary service charge of 12.5% will be added to your bill.




5 SOCIAL &GRIL{M
MARYLEBONE, LONDON

— DESSERT DRINK MENU —

DESSERT COCKTAILS — 13.5 DIGESTIVE LIQUEURS (50ML)
ESPRESSO MARTINI FERNET BRANCA — 8
Vodka, coffee liqueur, espresso LIMONCELLO — 8
& simple syrup GRAND MARNIER — 8
BAILEYS — 8
BRANDY ALEXANDER DRAMBUIE — 8
Brandy, dark créme de cacao AMARETTO — 8
& cream XR NARDINI GRAPPA BIANCA — 14
XR CHATEAU DE LAUBADE VSOP
TOBLERONE COCKTAIL BAS ARMAGNAC - 15.5
Frangelico, Baileys, coffee liqueur,
cream & honey

DESSERT & FORTIFIED WINES
STRAWBERRIES & CREAM MARTINI
Vanilla vodka, rose strawberry

liqueur, & cream 75ML BOTTLE
Chateau Grand 8 40

GRASSHOPPER . Jauga, Sauternes, France

Creme de menthe, creme de cacao,

& cream La Guita, Manzanilla, 8 35
Spain (37.5c¢l)
Graham’s Late Bottled 8 70
Vintage Port, Portugal
Dow’s Fine Tawny Port, 8 70
Portugal
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Please inform your server if you have any allergies. All prices are inclusive of VAT.
A discretionary service charge of 12.5% will be added to your bill.
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