MONKEY ISLAND BRASSERIE

DESSERT MENU

RHUBARB TART
tangy rhubarb tart with burnt honey cream accompanied with
refreshing rhubarb sorbet

POACHED PEAR
spiced white wine infused poached pear served with vegan puff pastry,
vegan caramel and chocolate sauce

ALMOND CHOCOLATE CAKE
almond chocolate cake layered with coffee ganache, serve with
homemade creamy coconut sorbet

MANGO AND ROSEMARY PANNA COTTA
rosemary mango infused panna cotta bed on coconut granita, serve with
lemon poppy seed meringue and burnt orange

REGIONAL CHEESE PLATE

a selection of fine regional cheeses including Montgomery cheddar,
Ragstone, and Worcester blue, served with spiced green tomato and apple
chutney accompanied with assorted crackers

COUPE DE GLACES & SORBETS
please ask your server for our delicious flavours

PETIT FOURS
please ask your server for our seasonal selection

All Prices include VAT at the current rate.
A discretionary service charge of 12.5% will be added to your final bill.

If you do have a food allergy, you should inform one of our restaurant team so we can minimize the
risk of cross contamination during the preparation and service of your food.




