
PUDDINGS

Stag espresso martini                                    12.5
Jägermeister,  Cazcabel  tequi la,  Mr Black coffee
l iqueur,  cacao blanc l iqueur,  vani l la syrup, fresh
espresso

Porn star martini                                               14
Ramsbury vodka, vani l la,  passion fruit  with 
a shot of  Moët & Chandon champagne 
on the s ide

COCKTAILS

Apple & cranberry bread & butter pudding     10
Brioche layered with vani l la spiced apple,
cranberr ies served with a cinnamon crème
anglaise & mince pie ice cream 

Spiced poached pear                                        10
With vani l la caramel,  honey crémeux,  frangipane
biscuit ,  whipped ganache & a ginger crumble

Lemon tart (ve)                                                 10
Lychee gel,  fresh grapefruit ,  orange & coconut
granola,  served with clementine sorbet

Dark chocolate sandwich                                 10
With an orange centre,  chestnut cream, rum and
rais in ice cream & a shot of  tr iple sec

Warm doughnuts                                               10
With crème pâtiss ière & chocolate sauce

Pudding for the table                                       16
A select ion to share:  Spiced poached pear,  lemon
tart,  dark chocolate sandwich (ve),  doughnuts

Scoop of Ice Cream Union ice cream                 3
or sorbet                  
Please ask your server for  today's avai lable
f lavours

Hennessy V.S.O.P.                                              10

Baron de Sigognac VS Armagnac                       9

Berneroy Calvados V.S.O.P.                                9          

DIGESTIFS

Fol low us for  fun & frol ics @balanslondon

DESSERT WINE & PORT

2021 Late Harvest Tokaji  Katinka,            35/9.5
Patricius

Quinta do Crasto 2015 Vintage Port         135/15

BOTTLE / GLASS

HOT DRINKS

Americano                                                        3.8

Cappuccino, latte,  f lat white,  mocha               4

Single /  double espresso                          3.1/3.6                                        

Single /  double macchiato                       3.6/3.9

Hot chocolate                                                  4.2

Iced or frozen coffee                                       4.2

Loose leaf breakfast tea (pot)                            4

Loose leaf speciality tea (pot)                        4.3
Earl  Grey,  green tea,  jasmine,  fresh mint,
chamomile,  peppermint

(v)  vegetarian (ve)  vegan. Please inform your server i f  you have any food al lergies
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