DESSERTS

Cranachan Mille-Feuille (v) £8
Raspberries Soaked in Whisky,
Honey Chantilly, Puff, Toasted Oats

Lemon Curd Tart (v) £8
Torched Meringue, Mint,
Katy Rodgers Créme Fraiche

Warm Chocolate Pudding (v) £12.5
White Chocolate Ganache,
Griottine Cherries

Pineapple Poached
in Cinnamon & Star Anise (vg)(gf) £8
Irn Bru Sorbet

LIQUER
COFFEE all £7

Irish with Jameson

Gaelic with Woodsman
French with Grand Marnier
Highland wizh Drambuie
Calypso wirh Tia Maria
Friar’s with Frangelico

Italian wizh Disaronno Velvet

(v) vegetarian (vg) vegan (gf) gluten free

We prepare and serve food and drinks that may contain food
allergens. In conjunction with our _/bod rz/[hf)/ierr take every
care in preparing your meal and drinks. Our kitchen and bar
operations involve shared cooking and preparation areas. Food
and drink variations may occur due to ingredient substitutions,
rm;pu revisions, and/or Apmpumliun methods. For these reasons,
we cannot guarantee that food and drink menu items will be
[01712/0/3{17_ free of allergens. If you have a food allergy or intolerance
or Coeliac disease, [)/um( r])m/x to one Q/‘m//' managers about the
specific ingredients before you order.




