
Desserts
Treacle tart £6

Crème fraîche ice cream

Sticky toffee pudding £6.50 
Toffee sauce, rum and raisin ice cream

Warm chocolate fondant £6.50 

Beetroot sorbet. Please allow 15 minutes

Crème caramel £6.50 
Vanilla roasted plums, homemade 
shortbread

Chilled coconut and lemongrass 
rice pudding (vg) £6 

Mandarin sorbet, kaffir lime

Selection of homemade  
ice creams £6.50 
Warm chocolate chip cookie 

Ask your server for available flavours.

The Brasserie
�

Scottish Cheese Board
Served with quince and crackers

Blue Murder
Alex James, ex bass player for Blur a lover of cheese, has 
helped create Blue Murder with Highland Fine Cheeses. 
Made in Tain, it is softer and creamier than many blues

Minger
Minger has a strong washed rind aroma with a soft creamy 

centre and a strong, yet not aggressive flavour

Tain Cheddar
Traditional pasteurised cheddar that is double cloth 

bounded, left to mature for over a year, at full ripeness it is 
nutty & slightly sweet with a long finish

£12

All our cheeses are made from pasteurised  
cow’s milk and are vegetarian

An optional service charge of 10% will be added to your bill.
All our food is prepared in a kitchen where nuts, gluten and other 

allergens are present and our menu descriptions do not include all 
ingredients. If more information about allergens is required, please ask a 

member of the team.



Port
Warre’s Warrior £6

Douro, Portugal NV
Velvety full-bodied and luscious  
blackcurrant and cherry flavours
Bin 915 70ml 
 
Warre’s LBV Port £7.50

Douro, Portugal 2011
Firm and full-bodied with a ripe fruit  
character, almost chewy tannins and  
a long finish
Bin 917 70ml 

Dessert Wine
Petit Guiraud Sauternes,  
Bordeaux, France 2014

Incredibly fresh with flavours of grapefruit, 
passion fruit, pineapple. Floral and light.

125ml £13 

375ml bottle £39

Hot Drinks 
�

Americano

Latte

Cappuccino

Espresso

Hot chocolate

£4 each
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