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DESSERTS

Champagne rhubarb compote, panna cotta and hazelnuts 6.75

Tarte tatin with crème fraîche 7.00

Lemon-ginger sorbet, lemon vodka jelly and raspberry Madeleines 6.50

New season Alphonso mango, passion fruit and Greek yoghurt 7.50

Crème caramel 5.50

Tahiti- vanilla ice cream with hot chocolate sauce 6.00

Selection of French cheeses with grapes and quince jelly 8.75

DESSERT WINES

Jurançon, Domaine Lapeyre, 2006 5.50

Muscat de St Jean de Minervois 2007, Clos du Gravillas 6.10

Sauternes 2005, Château Fleur d'Or 6.15

Late harvest viognier Yalumba 2007, Australia 6.50

Banyuls Rimage 2006, Les Clos de Paulilles 5.30

Gewurtztraminer vendanges Tardives 2005, Domaine Muré 10.50

Château Haura 2005, Cérons (Near Sauternes) 7.60



HOT BEVERAGES

Espresso 2.00, Double espresso, Capuccino, Latté 2.50

Fresh mint, English breakfast, Earl grey, Camomille, Peppermint,
Green tea

2.25

No GM produce has been used in this menu. Some dishes may contain traces of nuts
OPENING TIMES
Breakfast: Monday - Friday 7.00 - 10.30am, Saturday - Sunday 7.00 - 10.00am
Lunch: Monday - Saturday 12.00 - 3.00pm
Dinner: Monday - Saturday 6.00 - 10.30pm
Sunday Brunch: 11.30 - 3.30pm
Bar: 11.30pm - Last order

CONTACT US
7-12 Sloane Square, London, SW1W 8EG.  T. +44 (0) 207 881 5999  F. +44 (0) 207 81 5973
Chelsea Brasserie and Bar 2009,  All Rights Reserved.


