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

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

L E M O N  &  VA N I L L A  M O U S S E  spiced citrus sauce, gingerbread - -  1 4 

“Ley Luy”, Petit Manseng Doux, Bern, France, 2016 - -  9

B L A C K B E R R Y  B A K E W E L L  TA R T  poached plums, Mirabelle sorbet - -  1 4 

Old Vine Muscat, Chambers Rosewood, Rutherglen, Victor ia, Australisa, NV - -  15

C H O C O L AT E  &  C A R A M E L  M O U S S E  caramel & whiskey - -  1 4  

Graham’s 20 year old Tawny (from Rehoboam) - -  22

H A Z E L N U T  PA R FA I T  Bramley apple, Madagascan vanilla - -  1 4 

Moscato d’Asti, Vajra, Piedmont, Italy (125ml), 2025 - -  11

H O N E Y C O M B  B A K E D  A L A S K A 

heather honey, oats, bitter orange caramel, pistachio, Cointreau F O R  T W O  - -  2 4                                                                          

“Vin De Costance”, Klein Constantia, South Afr ica, 2022 - -  35

All prices are inclusive of VAT at 20%.  A discretionary service charge of 12.5% will be added to your bill. Please notify your server of any  
allergies or dietary requirements, as not all ingredients are listed and the absence of allergens cannot be guaranteed.

By ordering any dessert, you are helping us support Scotland’s leading homeless charity, Social Bite.

D E S S E R T S

Late Bottled Vintage Port 

      Ferreira, 2021 - -  10 	

Graham’s 10 year old  

Tawny Port - -  16 

Graham’s 20 year old  

Tawny Port - -  22 

P E T I T  F O U R  - -  4 for 8 |  available to go  


