BAR & RESTAURANT
EST. 1986

STICKY TOFFEE PUDDING

Butterscotch Sauce & Vanilla Ice Cream

DUO OF CHOCOLATE & ORANGE BROWNIE

Orange Gel, Chocolate Mousse & Frosted Almonds

APPLE, PEAR & CINNAMON OAT CRUMBLE

Vanilla ice cream

VANILLA CHEESECAKE
Brandy Soaked Blackberries, Lemon Syrup & Ginger Snap Biscuit

SELECTION OF HOMEMADE ICE CREAM & SORBETS
Marbled Chocolate Crisp & Raspberry Coulis

SELECTION OF SCOTTISH CHEESE & BISCUITS
Pear & Apple Chutney with Frozen Grapes

ADD a Glass Of Eradus ‘Sticky Mickey’ Dessert Wine
ADD a Glass Of Fonseca Vintage Port 1998

JUST THE TONIC TO REFRESH YOUR PALATE
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Some of our Favourite Local Gins Including Porter’s Gin, Esker Gin & House Of Elrick

Please ask Your Server for our Full Selection

DESSERT WINE

Eradus ‘Sticky Mickey’ - Late Harvest, Sauvignon Blanc,
Marlborough, New Zealand (Half Bottle)
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TEA
English Breakfast, Earl Grey, Green, Peppermint

COFFEE
AMERICANO
ESPRESSO
DOUBLE ESPRESSO
CAPPUCCINO
LATTE

HOT CHOCOLATE
AMARETTO HOT CHOCOLATE

LIQUEUR COFFEE
Irish (Whiskey), Gaelic (Scotch Whisky), Calypso (Tia Maria), Baileys

AFTER DINNER LIQUEURS
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