
D E S S E R T S

Elderflower Mousse
Perthshire strawberry, freeze dried raspberry meringue, vanilla ice cream | £9.50

Nelson Family Vineyards Special Late Harvest 2018  £8.20

Orange & almond cake
pistachio ice cream, whisky & orange syrup | £9.50

Tokaji Blue Label 5 Puttynyos Royal Tokaji Company 2017 £10.50

Raspberry & Brioche Summer Puddi ng
raspberry sorbet, sweet vanilla crème fraiche | £9.50

Glenmorangie Ice Cream Single Malt £15

Dark Chocolate Torte
honeycomb, aerated chocolate, blueberry jam, blueberry sorbet | £9.50

San Emilio Pedro Ximenez Solera Reserva Emilio Lustau  £6.80

H o t  d r i n k s

Espresso | £2.70

Double Espresso | £3.70

Americano | £2.95

Cafe Latte | £3.75

Flat White | £3.75

Mocha | £3.75

Decaf Coffee | £2.95

Machiatto | £3.25

Gaelic Coffee | £15

Hot Chocolate | £3

Selection of loose teas from Twist Teas | £2.50



D e s s e r t  d r i n k s

C o g n a c  &  B r a n d y

Louis Royer XO | £20
Rich and smooth with notes of prune and chocolate.

Frapin 1270 | £8
Fruity and elegant — perfect after dinner.

R u m

Ninefold Pure Single Rum | £6
Toffee and banana — mellow and characterful.

Project #173 Black Cherry Rum | £5.50
Bold and sweet with black cherry and almond.

Cane Toad Ruby Chocolate Rum | £6
Indulgent and unique — infused with ruby chocolate.

D e s s e r t  W i n e s  &  P o r t

Manoella 10-Year Tawny Port | £7.20
Smooth and nutty with rich dried fruit.

Nelson Family Late Harvest | £8.20
Luscious and golden with honeyed stone fruit.

San Emilio Pedro Ximénez | £6.80
Intensely sweet with raisin, fig, and toffee.

Tokaji Blue Label 5 Puttonyos | £10.50
Hungarian classic — sweet apricot, citrus, and spice.

A f t e r - D i n n e r  C o c k t a i l s

Old Fashioned | £13
Bourbon, brown sugar, bitters, orange

Pear Drop | £13
Pear and cognac liqueur, chamomile, lemon, dry vermouth

Vanilla Espresso Martini | £14
Coffee liqueur, espresso, vanilla vodka, simple syrup

Black Manhattan | £13
Rye whiskey, amaro, bitters
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