DESSERT MENU

DESSERTS )
Arran Dairies Raspberry Sorbet (g, g/) 6.50 L
Ice Cream served with traditional shortbread & warm Mars Bar chocolate sauce (v)* 7.00

Sticky Toffee Pudding flapjack crumb, vanilla ice cream (v) 8.50
Cranachan with Glayva whisky liqueur, honey, fresh raspberries and caramelised oats (v, gf) 8.50

Passion Fruit Créme Brulée white chocolate flapjack, raspberry gel, lemon balm (v, gf) 9.50

Warm Chocolate Brownie white chocolate sauce, vanilla ice cream, burnt orange (v) 9.00

Tablet Choc Ice house tablet, choc-ice, popping candy, white chocolate (v, gf) 9.50

Scottish Cheese Board Isle of Mull Cheddar, Blue Murder, Morangie Brie & Crowdie 12.50

served with with fresh sliced apple, burnt apple chutney, oatcakes (g7, v, u)

LIQUEURS

Cointreau 450 Disaronno Amaretto 450
Drambuie 450 Kahlua 4.00
Glayva 450 Baileys Irish Cream (50ml) 5.00
Chambord (50ml) 6.00

DESSERT WINE / PORT / COGNAC / VERMOUTH / RUM

Courvoisier 450 Lillet Blanc (50ml) 5.00
Martell Cognac 5.00 Cocchi Torino (50ml) 6.00
Taylor's Late Bottled Vintage Port (75ml) 6.50 Croft 10yr Tawny Port (75ml) 7.50
Castelnau de Suduiraut, Sauternes, 10.00 Ron Zacapa X0 18.00
2012, Bordeaux (75ml)

Hennessy X0 20.00

(*) — gluten free adjustable Please scan the QR code to view our allergen sheets.

(u) — contains unpasteurised cheese I you have any dietary requirements please inform
(V) — vegetarian (vg) — vegan your server as dishes can be altered where possible.




COFFEE

Our coffee is sourced, roasted and supplied by Tin Donkey Coffee, a micro roaster based in Glasgow since 2013.

Espresso/Double 3.00/3.40 Macchiato/Double 3.20/3.80 /
Americano 3.40 Cappuccino 3.80 7/
Latte 3.80 Flat White 3.80 wvﬂ
Mocha 3.80 Make any of these decaf 0.50 extra

Hot Chocolate 3.80

TEAS

‘Tea Is drunk to forget the din of the world". All our teas are sourced and blended by Pekoe Tea, based in Edinburgh.

Breakfast Blend 3.60 Decaf Breakfast Blend  3.60

Earl Grey Blue Flower 3.60 Rooibos 3.60

Peppermint 3.60 Speyside Whisky Tea ~ 3.60

Islay Whisky Tea 3.60 Chamomile 3.60

Jade Tips 3.60

AFTER DINNER COCKTAIL SUGGESTIONS

To see our full cocktail list please ask your server

OLD FASHIONED 11.50
Buffalo Trace Bourbon stirred slowly with brown sugar, orange zest, angostura bitters & ice.
Served short on the rocks with an orange twist.

NEGRONI 11.50
Equal parts of Teasmith Scottish gin, Campari, Martini Rosso, stirred over ice.
Served short on the rocks with an orange twist.

GINGER MARGARITA 11.00
Olmeca Blanco tequila, ginger syrup, triple sec, fresh lime with a cayenne & ginger rim.
SOUR (Whisky / Gin / Amaretto) 11.00

50ml of your chosen spirit shaken hard with lemon juice, sugar syrup, Fee’s Foamer &
Angostura bitters. Served short on the rocks with a lemon twist (vegan).

CHOCOLATE ORANGE ESPRESSO MARTINI 11.50
Arbikie Haar Scottish vodka shaken hard with Cacao Blanc liqueur, triple sec, sugar syrup
& a shot of espresso. Served Martini style with coffee bean & orange zest gaish.

DARK N STORMY 11.00
Gosling Black Seal rum built with fresh lime, angostura bitters & mint.
Lengthened with ginger beer and garnished with lime.



