Frogs Leal:) Public House
After

Salted Caramel Creme Briilée
Turbinado Sugar/Malden Flake Salt 11.0 (V)
Dark Chocolate Cheesecake Terrine & Luxardo Cherries
Vanilla Whip/Luxardo Maraschino Sauce 13.0 (V)
Sticky Toffee Pudding & Brown Butter Ice Cream
Dark Muscovado Sugar & Black Treacle Sauce/Vanilla Whip/Steeplechase Almond Toffee Shards/Brown Butter Powder 13.0
Meyer Lemon Eclair, Local Peach & Blackberries
Meyer Lemon Cued/Peach-Ginger Jam/Meringue/Killer Bees Honey-Lavender Whip 13.0 (V)
Sesame Dark Chocolate Mousse Bar
Sesame Brittle/Sesame Halva/Vanilla Whip/Meringue/Toasted Sesame Powder 13.0 (V)
Coconut Dark Chocolate Brownie Sundae
Salted Caramel Ice Cream/Bourbon Chocolate Sauce/Coconut Cream/Vanilla Whip/Dark Chocolate Cookie Crumble/Toasted Almonds & Coconut 13.0 (V)
Bourbon-Vanilla Pecan Pie
Bourbon Brown Butter Sauce/Salted Caramel Ice Cream 12.5(V)
Sauterne Foie Gras au Torchon
Apricot-Ginger Jam/Pink Peppercorn/Pistachio Powder/Fresh Crostini 16.0
ask your server for after dinner cheese options

Dessert Wine

Chateau St. Vincent, Sauternes'1517.0
Badia a Coltibuono Vin Santo, Del Chianti Classico 2009 16.0

Porto
Quinta Do Noval, Black Porto, Portugal 9.0
Grahams Tawny Porto, Portugal 12.0
Dow's Tawny 20 Year Porto, Portugal 22.0

Vermouth / Sherry / Madeira
Contratto Rosso (V) 10.0
Bodega Lustau Amontillado (S) 10.0
Blandy's 5 Year Malmsey (M) 10.0
Broadbent Rainwater (M) 10.0

Dessert Cocktails

Thai Coffee Martini-Cold Brewed FLPH Coffee Blend/Spiced Black Treacle Syrup/Absolut Vodka/Van Gough Espresso - 14.0
FLPH Black Russian or White Russian- 13.0

Coffee
The FLPH coffee blend was created by chef Kaighn & is roasted by Panacea- Bottomless 5.5
Ask for a French Press! Large- 7.95 Small- 5.95
Irish Coffee
FLPH Coffee Blend Roasted By Panacea/Jameson Irish Whiskey/Bailey's Irish Cream/Whipped Cream/Cocoa 12.0
Liqueurs
Frangelico-9.0. Kaluha-9.0 B&B-10.0. Bailey's Irish Cream 9.0. Di Saranno Amaretto 9.0
Drambuie 9.0. Gran Marnier 12.0 Sambuca 9.0



