
D E S S E R T S

C H E E S E  &  S AV O U R I E S D E S S E R T  W I N E

A F T E R  D I N N E R  C O C K TA I L S

P O R T  &  S H E R R Y

C O G N A C A R M A G N A C

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and 
we cannot guarantee the total absence of allergens. Detailed information on the fourteen legal allergens is available on request, however 
we are unable to provide information on other allergens. A discretionary optional service charge of 13.5% will be added to your bill.

For allergy and nutritional information please scan the QR code:

Cheese Selection 
Driftwood, Cropwell Bishop Stilton,

Cave aged Cheddar 
£14.50 

Welsh Rarebit 
£6.75

 100ml 500ml 750ml
Passito di Pantelleria - Pellegrino 2022 11.00 60.00 
Sauternes - Petit Guiraud - Château Monteils 2010 15.00  110.00
Muffato - IGT Umbria Antinori 2019  25.00 125.00
Tokaji 'Gold Label' 6 Puttonyos - Royal Tokaji 2017  30.00 140.00
Klein Constantia - Vin de Constance 2019  35.00 170.00

 75ml
Twenty Year Old Tawny, Graham’s, Portugal 13.00
Late Bottle Vintage, Graham’s, Portugal 2017 11.00
Vintage Port, Fonseca, Portugal 2000  22.00
15 Year Old Madeira, Verdelho, H&H, Portugal  17.00
Manzanilla - La Guita, Jerez 8.00
Amontillado Bella Luna, Jerez 9.00
Pedro Ximenez - Triana, Jerez 9.00

 50ml
Curvoisier VSOP 12.50
Rémy Martin XO 24.50
Martell Cordon Bleu  28.00
Hennessy XO  32.50

 50ml
Baron de Sigognac 10yo 11.50
Darroze 8yo 14.50
Darroze 20yo  20.00

Paying homage to Sheekey's history & timeless charm, we have partnered with modern  
Irish Whiskey Bonder J.J. Corry, to create The JJ Sheekey No.1 & No.2. 

JJ. Sheekey #1, 50ml   £30.50   |   JJ. Sheekey #2, 50ml  £15.50

Please ask your server for a full list of spirits & house cocktails.

I C E  C R E A M  &  S O R B E T

Ice Cream 
passion fruit, mint choc chip, 

banana 
£3.50 per scoop

Honeycomb Ice Cream 
with hot chocolate sauce  

£10.50

Sorbet
coconut & lime, blackberry, 

mango & passion fruit 
£3.50 per scoop

Baked Pear Tarte Tatin  (to share)    £24.00                   
with vanilla ice cream                        

Bramley Apple Pie                            £11.50 
with ice cream, custard or clotted cream

Baked Vanilla Cheesecake                 £10.75 
with poached rhubarb 

Yuzu Posset                                        £11.75 
blood orange & shiso sorbet

Sea The Stars  £14.00

Dalmore 12yo, banana liquer, honey & dill 
water, ginger ale

JJ Sheekey Irish Coffee £13.00

JJ Sheekey whiskey, 
espresso, sugar, custard

Banoffee Choux Bun                     £11.25
banana ice cream & toffee sauce 

Seasonal Fruit                                £10.75 
with sorbet 

Triple Chocolate Fondant              £13.50
salted caramel & malted milk ice cream                        

J.Sheekey Caviar Sweet Tin           £10.75 
Also available for take-away  

                     Salted Caramel Truffles    £6.50
   

 


