
S E L E C T I O N  O F  C H E E S E S  - -  15 for 3 | 22 for 5 | 29 for 7                                             

Graham’s 20 year old Tawny Port - -  2 2

P E T I T  F O U R  - -  8  for 4 

available to go  

S A LT E D  &  M A LT E D 

C H O C O L AT E  C H I P  - -  5

                        

S E A S O N A L  

S O R B E T  - -  5

S E A  S A LT  

&  C A R A M E L  - -  5

I C E  C R E A M S

O N  T H E  T R O L L E Y

F R O M  T H E  K I T C H E N

D E S S
E

R T S

C H O C O L AT E  A N D  B L A C K B E R R Y  M O U S S E  blackberry sorbet - -  1 4 

Classic Muscat, Morris of Rutherglen, Victor ia, Australia, NV - -  1 4

C O C O N U T  A N D  P I N E A P P L E  D E L I C E  banana and passion fruit sorbet - -  1 4                 

Gold Vidal Icewine, Niagara, Ontario, Canada, 2022 - -  2 6

B U T T E R M I L K  PA N N A  C O T TA  black fig, spiced consommé - -  1 4  

Quinta de la Rosa LBV Port, 2018  - -  1 4

B L U E B E R R Y  A N D  L E M O N  F R A N G I PA N E  S L I C E  blueberry gel, pouring cream - -  1 2 

“Le Luy”, Petit Manseng Doux, Château de Cabidos, Bearn, France, 2016 - -  9

H O N E Y C O M B  &  A L M O N D  B A K E D  A L A S K A  F O R  T W O  - -  2 4                                                           

“Vin De Costance”,  Muscat de Frontigan, Klein Constantia, South Afr ica, 2020 - -  3 5

By ordering any dessert you are helping us to support Scotland’s Leading Homeless Charity, Social Bite.
All pr ices are inclusive of VAT at 20%. A discretionary service charge of 12.5% will be added to your bill.Should you have any  

allergies or dietary restr ictions, please notify your server and we will guide you through the menu. Please note, not all  
ingredients are listed on the menu, and we cannot guarantee the total absence of allergens.

All fish, tea & coffee is locally or sustainably sourced.


