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Please let us know if you have any dietary restrictions. 
Service not included, except for tables over 6 people,  

where a discretionary 10% is added. 

www.fourthandchurch.com 
 

 

Desserts 

Chocolate Marquise, beetroot meringue, hibiscus jelly (gf) 5.00 
We recommend a glass Meandro, Finest Reserve Port 

Stem ginger panna cotta, gooseberries 5.00 
We recommend a glass Gorkas Late Harvest Arima  

 

Caramelised white chocolate and miso brulee 5.00 
We recommend a glass of Romate Ibearian Cream Sherry 

Treacle Tart, crème fraiche 4.00 

 

Sweet Wine 

Domaine Grange Neuve, Monbazillac (75ml/ 500ml)                                                           7/ 29 
Sweet and luscious with a great backbone of acidity for a clean finish. Marmalade, ripe nectarine, melon, honey and 

toffee finishing with a twist of bitter orange zest. 
 

Gorkas Late Harvest Arima 2014 (75ml/ 500ml)                                                                              8.5/ 42.50 
Orange peel, baked apricot, honeysuckle and a smoky, toasty character on the nose. Concentrated and honeyed, but 
not at all cloying. 
 

Madeira, Malvasia Reserva, NV, Barbeito (75ml)                                                                                       8 
Most certainly a sweet wine, but with great balancing acidity, it works very well with dishes which contain caramel or 

dried fruits or indeed a plate of mature cheese 
  

El Candado Pedro Ximénez, Valdespino (75ml)                                                                               8 
Sweet and onctuous, toffee notes, figs and honey. Guava. Dark caramel and a light spicy peppery finish 
 
 

Meandro, Finest Reserve Port Ruby(75ml)                                                                                       8            
Dark chocolate and blackberry nose, controlled sweetness and notes of walnut enveloped in deep smoke. 
 

Sepp Moser Riesling Beerenauslese 2009 (75ml)                                                                                                        10 
The delicate fruit and floral flavours fuse well with a palate of black tea, honeyed lime flowers and a hint of dried 
apricots lifted by refreshing acidity at the finish.  

 
Digestives 
 

Maxime Trijol, Cognac VSOP (25ml/50ml)                                                                             4.95/ 9 

Mellow and rich on the palate, developing dried fruit characteristics. 
 

Ileach, Islay, Single Malt Whisky (25ml/50ml)                                                                           4.50/ 8 
Smooth malty notes, strong smoky peat, peppery spices, tannins, a touch of fruit. 

 
Evan Williams 1783 (25ml/50ml)                                                                                             4.50/ 8 
Oaky vanilla, buttered sweet corn on the nose with a semi sweet, oaky and honeyed palate. 
 

Cocchi Grappa Bianca (25ml/ 50ml)                                                                                                                           4.50/ 8 
From the pomace of Barbera grapes. Bottled unaged, rich, oily and aromatic. 
 
 


