One Devonshire Gardens
Dessert Menu

A selection of fine cheese from our trolley sourced from George Mewes £14.50
Quinta Do Noval ‘Late Bottled Vintage’ 2009, Portugal £9.50 (100ml)
Graham’s ‘Six Grapes Reserve’ Ruby, Portugal £6.50 (100ml)

Graham’s 10 Year Old Tawny, Portugal £8.00 (100ml)

Graham’s 20 Year Old Tawny, Portugal £12.50 (100ml)

Graham’s 30 Year Old Tawny, Portugal £16.50 (100ml)

Banyuls ‘Reserve’, Domaine de la Tour Vielle, Roussillon, France, NV £10.75 (100ml)

Sauternes ler Grand Cru Classé, Chdteau Rieussec, France, 2009 £22.00 (75ml)
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Gingerbread Soufflé — Salted Caramel Ice Cream £9.00
Gewiirztraminer ‘Vendange Tardive’, Trimbach, Alsace, France, 2011 £12.00 (75ml)
Sauternes ler Grand Cru Classé, Chdteau Rieussec, France, 2009 £22.00 (75ml)

Valrhona 70% Dark Chocolate — Scottish Raspberries - Mint £9.00
Banyuls ‘Reserve’, Domaine de la Tour Vielle, Roussillon, France, NV £10.75 (100ml)
Graham’s 30 Year Old Tawny, Portugal £16.50 (100ml)

Matcha Tea Panacotta — White Chocolate Aero — Spiced Mango Sorbet £9.00
Muscat Beaumes de Venise, Domain Durban, Rhone, France, 2014 £14.25 (75ml)
Pinot Gris ‘Late Harvest’, Mount Difficulty, Central Otago, NZ, 2012 £12.50 (100ml)

Golden Pineapple Tart Tatin — Star Anise Ice Cream £9.00
Tokaji Aszu ‘5 Puttonyos’, Royal Tokaji, Tokaj, Hungary, 2013 £17.00 (75ml)
Jurangon “Clos Uroulat’, Charles Hours, Jurangon, France, 2015 £11.00 (100ml)

For special dietary requirements please speak with our staff before ordering.

One Devonshire Gardens is passionate about quality & committed to our local food suppliers.
We would like you to know that some of our dishes may contain nuts, and that we do not knowingly use genetically modified food products.
Our prices include VAT & a discretionary service charge of 10% will be added to your bill. For more information, please speak to a member of
staff.



