
DESSERTS 
All at £6.50 

 
Apple and blackberry crumble 

vanilla custard 
 

Cranachan 
a traditional Scottish dish of mixed berries blended with whisky and honey, and served with toasted oats and cream 

 
Sticky toffee pudding 

vanilla ice cream 
 

Warm chocolate brownie 
hot chocolate sauce 

 
Frozen autumn berries 
hot white chocolate sauce 

 
Tipsy Laird 

an after-dinner drink and dessert in one! vanilla ice cream, Albannach blended malt whisky and walnuts 
 

CHEESES 
Choice of 3 for £8.50 or 5 for £13, served with quince, fresh figs and grapes 

 

Isle of Mull cheddar 
Scotland, Isle of Mull: Mull cows are fed on spent grain from the local distillery making this the perfect whisky-pairing cheese with a moist texture 

and fruity flavour 
 

Tunworth 
England, Hampshire: this handmade soft cheese is crafted from grass-fed Ayrshire cows’ milk; full in flavour with a creamy texture 

 

Blue Monday 
Scotland, Tain: created by Alex James from Blur and Rory Stone of Highland Fine Cheeses, this creamy Shropshire blue is sharp and superb 

 

Lord of the Hundreds 
England, East Sussex: this unpressed ewe’s milk cheese hints at caramelised hazelnuts with a sweet and savoury balance. It gets its name from the 

tax collector for the hundred shires that existed before the county system. 
 

Rosary Ash 
England, Hampshire-Wiltshire border: a light and fluffy goat’s milk cheese, this vegetarian cheese has a smoky ash coating that gracefully 

complements its lemony flavour 
 

WHISKIES 

The perfect digestif. £7 each 
 

Glenkinchie 12 
Lowlands, 43% abv 

a medium-bodied whisky with a sweet and fruity flavour and spice 
and floral notes on the nose 

 The Singleton of Dufftown 
Speyside, 40% abv 

reminiscent of Christmas scents and flavours, asweet dram with 
elements of raisins, fruit cake, and dark chocolate 

   
Dalwhinnie 15 

Speyside, 56.9% abv 
a fresh aroma with hints of vanilla lead to tropical fruits on the 

palate, finishes elegantly 

 Talisker 10 
Isle of Skye, 45.8% abv 

smoky with hints of an autumn bonfire, hot 
chillies on the palate with a full finish 

   
Glenmorangie 10 
Highland, 40% abv 

butterscotch and fresh fruit notes blend with a nutty flavour on the 
palate and finish with ginger 

 Ardbeg 10 
Islay, 46% abv 

smoke on the sea air, burning peat and briney notes complement 
sweet liquorice and citrus flavours 

 
 
 

A discretionary service charge of 12.5% will be added to your bill. 


