


 Desserts
Warm date & apricot pudding with pecans & butterscotch sauce	 £5.25 

Lemon crème brûlée with shortbread 	 £4.95 

Warm chocolate & cherry pot with vanilla bean ice cream 	 £5.50 

Strawberry ripple cheesecake with almond tuille 	 £5.25 

White chocolate mocha torte with Brazil nut brittle	 £5.75 

Scottish cheeses with spiced pear chutney, oatcakes & organic honeycomb 	 £7.50 

 

Sharing dessert plates: 
Mixed	 £12.75 

	 Strawberry ripple cheesecake with almond tuille, vanilla ice cream with  

	 chocolate sauce, lemon crème brûlée & chocolate dipped strawberries 

Fondue	 £11.95 

	 Marshmallows, strawberries, banana, cookies & profiteroles with white &  

	 dark chocolate dipping sauces	

Cockburn’s Cheese Board 

	 Bottle of Cockburn’s Special Reserve with a selection of cheeses	 £22.50	

Dessert cocktails	 £6.95

Vanilla Brûlée 

Navan & vanilla vodka shaken with soya milk & cream, finished with a  

sweet caramel blaze.

Cherry & Key Lime Pie 

Cherry Marnier adds a fruity touch to lime marmalade & citrus vodka.

Strawberry Shortcake 

One for the ladies – strawberries, amaretto & cream, with a drizzle of crème fraise.

Espresso Cocktail	  

Appleton VX rum melts beautifully into espresso & Kahlúa with a drizzle  

of vanilla syrup.

Liqueur Coffees	 £4.50

Hot espresso served with a dark sugar rim & a swirl of cream  

Calypso – Tia Maria 

Scotch – Bailie Nicol Jarvie 

Baileys Latte 

Caribbean – Appleton VX 

Irish – Jameson’s Irish Whiskey 

Bonnie Prince Charlie – Drambuie 

Italian – Lassaroni Amaretto



Hot drinks
Tigerlily Fairtrade coffee 

	 Flat white	 £2.05 

	 Espresso	 £1.90 

	 Double espresso	 £2.05 

	 Cappuccino	 £2.15 

	 Macchiato	 £1.95 

	 Long black	 £2.00 

	 Caffè latte	 £2.15 

Hot chocolate	 £2.15 

Hot chocolate with marshmallows	 £2.25 

Organic Teas	 £2.00 

	 English breakfast, ginger, green, Earl Grey, berry or camomile & mint	

Decaffeinated coffee, semi & skimmed milk are available with all of the above

Dessert Wines
Stella Bella Pink Muscat, Margaret River (1/2 bottle)	 £22.95 

Delicately pink – but with a heady helping of Turkish delight & strawberry compôte

Brown Brothers Late Harvest Orange Muscat Flora, Australia (1/2 bottle)	 £12.75 

A luscious, sweet wine of extraordinary complexity & balance

Mas Lavail ‘Expression’ Grenache Noir, Maury	 £25.00 

Oozing red fruit flavours with hints of cocoa. Ideal with red meats & perfect with  

fruit or chocolate desserts

Warres Otima 10yr Old Tawny Port (glass)	 £8.00 

A rich tawny colour with a nose of nuts & hints of mature fruit. Light & delicate, 

rounded, with hints of dried fruits, & a long elegant finish

Macallan Fine Oak 10 Year Old 	 £3.45  

The Macallan Ice Ball - A unique and versatile concept from The Macallan. The ice  

sphere chills the whisky quickly but melts more slowly than standard ice cubes - ideal  

for use with a straight serve or as part of a Macallan cocktail.

Please inform your waiter of any food allergies or dietary requirements.  

We apply a discretionary 10% service charge on tables of 5 or more.  

Vat @17.5% included. All major credit cards accepted. 
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