
Dessert  Menu

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR INTOLERANCES

ALTHOUGH EVERY EFFORT IS MADE TO AVOID CROSS CONTAMINATION, WE CANNOT GUARANTEE FOR ANY ALLERGIES
V VEGETARIAN | VG VEGAN | AGF AVAILABLE GLUTEN FREE

1 CELERY | 2 GLUTEN | 3 CRUSTACEANS | 4 EGGS | 5 FISH | 6 LUPIN | 7 DAIRY | 8 MOLLUSCS | 9 MUSTARD | 10 NUTS | 11
PEANUTS | 12 SESAME | 13 SOYA | 14 SULPHUR DIOXIDE



CHEESE BOARD 
Selection of Scottish cheeses servedwithchutney, walnuts,

dried apricots and biscuits
15

(1/7/10/14/AGF)

WINTER WARMER AFFOGATO
Stem gingericecreamtoppedwith caramelised biscuitcrumb,

served with a double shot espresso 
7.50

with your favourite liqueur 12.50
(2/4/7/13/AGF)

HOMEMADE ICE CREAM & SORBET
3 

(per scoop)
(4/7/13)

 

CINNAMON & HONEY BRÛLÉE
A silky custard delicatelyinfusedwithwarming cinnamon & sweet

honey, finished with a crisp caramelised sugar crust
10.50
(V/7/10)

 

CHOCOLATE TIRAMISU PARFAIT
A rich & creamy frozen mocha parfait layeredwith a delicate
hint of espresso & chocolate finished with amaretti biscuits

& a dusting of cocoa
10.50

(2/4/7/AGF)

 

HOT MARMALADE STEAMED PUDDING WITH
DRAMBUIE CUSTARD

Lightsteamedmarmaladesponge pudding,servedwithavelvety
Scottish whisky & honey custard

10.50
(4/7/10)
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