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DESSERTS

Sticky toffee pudding 8
toffee caramel sauce, vanilla ice cream

Chocolate brownie (vg) 8
blueberry compote

Tiramisu 8
mascarpone, cocoa, 

coffee liqueur, ladyfingers

Vanilla cheesecake 8
macerated strawberries, dark chocolate

DESSERT WINES
Moscato 

75ml 6 / 375ml bottle 27
Moscato d’Asti Pian Centive, 

Olim Bauda, 
Piemonte, Italy (5%)

Chenin Blanc 
75ml 7 / 375ml bottle 32

Carte d’Or, Côteaux du Layon, 
Domaine des Baumard, 

Loire, France (12%) 

Sherry 
75ml 7

Pedro Ximénez Dulce NV, Garvey, 
Andalucia, Spain (17%) 

(vg) Vegan. Please inform us if you have any allergies and / or 
dietary requirements. Please note that a discretionary service 

charge of 10% will be added to your bill.



AFTER DINNER
COCKTAILS

Espresso Martini 12
Ketel One, Kahlúa, espresso, sugar

Sherry Manhattan 12
Jura 10yo, Pedro Ximénez, 

Cocchi Vermouth di Torino, maraschino

Highlander Chocolate 12
Dalmore 12yo, crème de cacao, 

Scottish honey, bitters

LIQUEUR 
COFFEE

Liqueur coffee 8.5
espresso, whipped cream, demerara

served with your choice of spirit:

Johnnie Walker Black Label

Teeling Whiskey

Arran Gold Cream Liqueur

Kahlúa

Disaronno Amaretto

Grand Marnier

Highland Nectar Scotch Whisky Liqueur
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Please inform us if you have any allergies and / or 
dietary requirements. Please note that a discretionary service 

charge of 10% will be added to your bill.


