
Confit Rhubarb (Gf/V) 
Slow Cooked Meringue, Lemon Curd,  

Poached Rhubarb, Rhubarb & Ginger Ice Cream  
8.5

Vanilla Cheesecake (V) 
White Chocolate Mousse, Praline Tuile,  

Raspberry Sorbet  
8.5

Warm Sticky Toffee Pudding (V) 
Toffee Sauce, Honeycomb, Vanilla Ice Cream 

8.5

Warm Chocolate Fondant (V) 
(Please allow 15 minutes) 

Honeycomb Brittle, Whisky Ice Cream 
9.5

Flambé of Seasonal Berries (Gf/Df/V/Vg)  
Drambuie, Lemon Sorbet 

8

Selection of Scottish & French Cheeses (3 or 5) (Gf/V) 
Chutney, Celery, Oatcakes 

9 | 14

Gf – Gluten Free  V – Vegetarian  Vg – Vegan  Df – Dairy Free

All allergen information available on request. Many of our dishes can be made to 
cater for specific dietary requirements, please notify your server of any allergies.

Desserts


