
SOMETHING SWEET

LOADED BANANA BREAD (V)                                                                           12                
Warm banana bread with whipped mascarpone, maple-roasted 
pecans and caramelised banana 
PAIRING Aka Charme Rosato Spumante Brut, IGT, Puglia, Italy 14/glass 

HOMEMADE BROWNIE (V)                                                                                12
Warm dark chocolate brownie served with vanilla Hackney Gelato 
and fresh mint
PAIRING Acid Crab, Negroamaro, IGT, Puglia, Italy 12/glass 

ICE CREAM SUNDAE (V)                                                                                    12
Vanilla or chocolate ice cream with brownie pieces, salted 
caramel sauce, Chantilly cream and toasted hazelnuts
PAIRING Amaretto espresso 18

BUCHANAN’S BRITISH CHEESE BOARD (V)                                                20
A selection of British artisan cheeses served with crackers, 
walnuts, dried fruit and fig chutney 
PAIRING Langhe Nebbiolo, DOC, Cascina Adelaide, Piedmont, Italy 80/btl 

DESSERT OF THE WEEK (V)                                                                              12
A seasonal dessert created by our kitchen team
Ask your server for this week’s dessert

All prices are inclusive of VAT. A discretionary 12.5% charge will be added to your bill. If you
have any dietary requirements or food allergies, please inform one of the team. 

(V) - vegetarian (VG) - vegan (GF) - gluten-free (GF)* - can be made gluten-free on request.


	SOMETHING SWEET
	LOADED BANANA BREAD (V)                                                                           12
	Warm banana bread with whipped mascarpone, maple-roasted
	pecans and caramelised banana
	PAIRING Aka Charme Rosato Spumante Brut, IGT, Puglia, Italy 14/glass

	HOMEMADE BROWNIE (V)                                                                                12
	Warm dark chocolate brownie served with vanilla Hackney Gelato
	and fresh mint
	PAIRING Acid Crab, Negroamaro, IGT, Puglia, Italy 12/glass

	ICE CREAM SUNDAE (V)                                                                                    12
	Vanilla or chocolate ice cream with brownie pieces, salted
	caramel sauce, Chantilly cream and toasted hazelnuts
	PAIRING Amaretto espresso 18

	BUCHANAN’S BRITISH CHEESE BOARD (V)                                                20
	A selection of British artisan cheeses served with crackers,
	walnuts, dried fruit and fig chutney
	PAIRING Langhe Nebbiolo, DOC, Cascina Adelaide, Piedmont, Italy 80/btl

	DESSERT OF THE WEEK (V)                                                                              12
	A seasonal dessert created by our kitchen team
	Ask your server for this week’s dessert


