
 

 

 

After Dinner – Spring 
  

Desserts 
Ricotta, Honey & Thyme Sponge, pistachio ice cream (V) 

Blood Orange & Chocolate Tarte, bourbon biscuit, chantilly cream (V) 
Oatmilk Panna Cotta, rhubarb compote, roast rhubarb, lemon (V)(VG)(GF) 

Locally Sourced Cheese & Sourdough Crackers, red onion & balsamic chutney,  
honey, celery, grapes (V)(GFO) 

White Chocolate Cheesecake, miso caramel sauce, raspberry dust (V) 
Strawberry, Coconut & Elderflower Fool, toasted almonds, mint (V)(VG)(GF) 

 
Affogato – 2 balls of vanilla ice cream, espresso (V)(GF) 

 
 
 

Bula Ruby Port 
Bula Tawny Port 

Croft Original 
Harvey’s Bristol Cream 

 
Hot Drinks 
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Americano 2.5 

Latte/Cappuccino 3.2 

Flat White 
Espresso (sgl/dbl) 

Macchiato 
Mocha/Hot Chocolate 

Breakfast Tea 
Speciality Teas (ask your server for today's selection) 

Floater Coffee 
Liqueur Floaters 

Syrups (Caramel/Vanilla) 
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Digestifs  

 

Suntory, Toki, Japanese blend 
Glenfiddich 12yo, Speyside  

Laphroig Select, Islay 
Dalwhinnie 15yo, Highland 

Laphroig 10yo, Islay 
Glengoyne 10yo, Highland 

Talisker 10yo, Skye 
Woodford Reserve, Bourbon, Kentucky, USA 

MacCallan Double Barrel, Highland 
Haig Club Mediterranean Orange 

Remy Martin VSOP 
Remy Martin XO 

Baileys Irish Cream 
Cointreau 
Frangelico 

Grand Marnier 
King’s Ginger 

Limoncello 
Kahlua/Tia Maria 
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