
V – Vegetarian   ·   VE – Vegan   ·   GF – Gluten free Please tell a member of the service team about any allergies or intolerances. 

 

T H E  C L U B   ·   R O Y A L  S O C I E T Y  O F  M E D I C I N E  

Dessert Menu 

 

 

T O  F I N I S H  

Upside-down white chocolate & vanilla crème brûlée 
9.50 
Berry coulis & mint crisps 

Classic lemon tart 9 
Raspberry sorbet & dark chocolate shavings 

Sticky toffee pudding 9 
Vanilla ice cream & butterscotch sauce 

Cheese plate 10.50 
Godminster vintage Somerset Cheddar & Oxford Blue with 
plum chutney, biscuits & fresh pear 

Fresh fruit salad (GF) 8 
Served with lemon sorbet 

Ice cream or sorbet (GF) 8 
Three scoops from our daily selection 

Chocolate torte (VE) 8.50 
Confit mixed berries & coconut yogurt 

Mango & passion fruit cheesecake (GF, VE) 10.25 
Tropical fruit compote 

D E S S E R T  W I N E  &  P O R T  

 100ml Bottle 

Château Les Mingets Sauternes, France .......... 6.50 50 

Taylor’s Late Bottled Vintage ............................... 7 50 

Fonseca 10 Year Old Tawny ............................ 9.50 – 

C O C K T A I L S  

From 9.50 

Mint Julep 
Bourbon, sugar, soda & fresh mint 

Old Fashioned 
Whisky, bitters & sugar 

Espresso Martini 
Vodka, Kahlúa, vanilla & coffee 

St-Germain Spritz 
St-Germain elderflower liqueur, prosecco & soda 

Irish coffee 
Whiskey, coffee, sugar & cream 

Baileys coffee 
Baileys, whiskey, cream & coffee 

D I G E S T I F S  

 25ml 

Rémy Martin VSOP ........................................................... 4.75 

Janneau VSOP ....................................................................... 4 

Hennessy XO .................................................................. 17.50 

Rémy Martin XO.................................................................. 14 

The Macallan ........................................................................ 5 

The Glenlivet......................................................................... 4 

Glenfarclas 10 .................................................................. 5.50 

Glenfarclas 15 .................................................................. 8.50 

C O F F E E  

Arabica & Robusta from the island of Java 

Americano ....................................................................... 3.20 

Cappuccino ...................................................................... 3.20 

Espresso .......................................................................... 3.20 

Double espresso .............................................................. 3.20 

Latte ................................................................................ 3.20 

Macchiato ........................................................................ 3.20 

Mochaccino ..................................................................... 3.20 

Cadbury’s hot chocolate, made with milk ......................... 3.20 

Extra shot ........................................................................ 0.50 

B I R C H A L L  T E A  All served in a two-cup pot  ·  3.60 

A 140-year-old family tradition, blending the finest tea estates of East 
Africa, from Rwanda to the Rift Valley in Kenya. All teas are organic, 
Fairtrade & Rainforest Alliance certified. 

Earl Grey  Citrus & spicy floral notes 

Green tea & peach  Smooth with floral notes 

Green tea  Traditional Chinese Mao Feng 

Camomile*  Gold colour, mellow & sweet 

Lemongrass & ginger*  Uplifting, woody citrus aroma 

Peppermint*  Vibrant, cool & minty 

Red berry & flower*  Candied aroma, fruity flavour 

Organic redbush*  Red rooibos, soothing & sweet 

Assam 

Fresh mint* 

*Caffeine free 

 


