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Dessert

Sticky toffee pudding
Toffee sauce and vanilla ice cream

Bea Tollman’s honeycomb ice-cream
A delicately sweet speciality created by our Founder and President

Chocolate peanut butter mousse
Caramelized banana, chocolate sauce and caramel ice cream

Bea Tollman’s rice pudding
With salted caramel and toasted nuts

English plum tart
Frozen natural yoghurt ice cream

Trio of apples
Granny smith parfait, apple turnover and cider jelly

Crépes Suzette
Cooked and flambéed at your table

Assorted ice cream and sorbets
Bourbon vanilla, strawberry and cream, Belgian chocolate, Malteser, peppermint crisp,
liquorice, lemon sorbet, Bramley apple sorbet and raspberry sorbet

Selection of British and Continental cheese
With grapes, celery and biscuits

Dessert wine selection available by the glass
Torrontes, Familia Zuccardi Late Harvest, 2006, Mendoza, Argentina
Pink Muscat, Stella Bella, 2006, Margaret River Australia

Muscat de Beaumes de Venise, Domaine de Coyeux, 2003, France
Chateau la Chartreuse, Sauternes, 2001, Bordeaux, France

Tokaji Aszu 5 puttonyos Bene Pinceszet, 1993, Hungary

Pelee Island Vidal Ice Wine, 2003, Ontario, Canada

All our meat comes from the legendary Allens of Mayfair
All our prices are inclusive of VAT at current standard rate. An optional 12.5% service charge will be added to your bill
We only use free-range eggs and are committed to using sustainable fisheries for our fish supplies

The Chesterfield Mayfair Hotel 35 Charles Street, Mayfair, London, W1J 5EB
Phone: 0207 491 2622 Fax: 0207 491 4793

e-mail: bookch@rchmail.com website www.redcarnationhotels.com
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