
DESSERTS  

[V] VEGETARIAN • [VE] VEGAN • [VEO] VEGAN OPTION AVAILABLE • [GF] GLUTEN FREE • [GFO] GLUTEN FREE OPTION AVAILABLE 

D E S S E RT S  

RHUBARB & LAVENDER 
PANNA COTTA | 7.5 

stem ginger shortbread 

WHITE CHOCOLATE & 
PISTACHIO PROFITEROLES | 7.5 

almond mascarpone cream 

STICKY TOFFEE PUDDING | 7.5 
butterscotch sauce • toasted pecans 

vanilla ice cream [V] [GFO] 

CHOCOLATE ORANGE 
CHEESECAKE | 7 

double cream 

YUZU SORBET | 6.5 
chargrilled pineapple [VE] [GF] 

D E S S E RT
C O C K TA I L  

S’MORES 
MARTINI | 10.5 
chocolate liqueur • biscuit rim 
cream • toasted marshmallow 

D E S S E RT  
W I N E  

RUBIS 
chocolate wine 50ml | 5.9 | 30 

MONBAZILLAC 
france 50ml | 4.7 | 26 

a discretionary 10% service charge will be added to your bill, all of which goes to albert's team members 



HOT DRINKS 

TEA | 2.75 
traditional english • earl grey 

FLAVOURED TEA | 3 
green • camomile • peppermint • fruit teas 

AMERICANO | 3 

ESPRESSO | 3 

CAPPUCCINO | 3.25 

FLAT WHITE | 3.5 

CAFE LATTE | 3.5 

HOT CHOCOLATE | 3.8 

L I Q U E R  C O F F E E  

JAMESON WHISKEY | 5.5 

BAILEYS | 4.75 

TIA MARIA | 4.75 

AMARETTO | 5.5 

BRANDY | 5.5 

SWEET BITES 

BLUEBERRY & ALMOND 
   FRANGIPANE TART | 4 

blueberry compôte • 
vanilla mascarpone [V} 

CINNAMON DOUGHBALLS | 4 
salted caramel sauce [V] 


