
DESSERTS
Chocolate and cherry sundae VE                    8.5 
Altolandon Dulce Enero Ice Wine, Manchuela, Spain, 2022 (50ml) 7.9

Rhubarb, apple and almond crumble cake, custard V       7.5 
Solara Orange, Viile Timisului, Romania, 2023 (175ml) 10.3
Lemon cheesecake, vegan curd, gin macerated blackberries VE                 8.5 
Château Doisy-Vedrines Sauternes, Bordeaux, France, 2017 (50ml)  6

Sticky walnut and date pudding, salted toffee sauce V (to share)         13 
Château Doisy-Vedrines Sauternes, Bordeaux, France, 2017  (50ml) 7.5

Irish Whiskey Cheddar, Gubbeen, Cooleeney Farm goat cheese,                  15 
plum chutney, Pink Lady apple  
Quinta da Silveira Reserva Ruby Port, Duoro, Portugal, 2013 (50ml)  4.6

PORT, DESSERT WINES AND SHERRY     50 ml  / bottle

Chateau Doisy-Vedrines Sauternes, Bordeaux, France, 2017 (375ml)            7.5  /                       45
A beautifully intense Sauternes, with sweet Seville orange, quince flavours and refreshing citrus.

Quinta da Silveira Reserva Ruby Port, Duoro, Portugal, 2013 (750ml)                                                                         4.6 / 55 
Showing a seductive nose of nuts and dried fruit. Rounded on the palate with a long finish. 

Tokaji Aszu 5 Puttonyos, Tokaj, Hungary, 2013 (500ml)                                                                                                                 8.2 / 65 
Dried orange peel and ripe figs with flavours of soft ginger spice, pear, marmalade and honey. 

Bodegas Ximenez Spinola PX, Xeres, Spain (500ml)                                                                                       8.7 / 69.5 
Vibrant amber with ripe grape and raisin. A fresh palate with flavours of dates, figs. 

Altolandon Dulce Enero Ice Wine, Manchuela, Spain, 2022 (500ml)                        7.9 / 62.5 
Full of white fleshed and stone fruits, with medium body, ending with a long, sweet finish.
 
AFTER DINNER DRINKS
Old Fashioned      14.5
Bourbon - Angostura Bitters - Sugar

Irish Coffee      8.5
Whiskey - Freshly brewed black coffee - Double cream

Manhattan      12.5
Rye Whiskey - Sweet vermouth - Angostura bitters - Maraschino cherry 

Please ask about our whisky and brandy selection and full after dinner drinks selection…

Many of our dishes will contain allergens. If you have any dietary 
requirements please inform a member of staff who will be happy to help. 

A 12.5% discretionary service charge will be added to all bills, 100% of this goes to the Rotunda team.


