
Many of our dishes can be made gluten or dairy free on request. 
v – vegetarian; vg – vegan; vga – vegan available; gf – gluten free; gfa – gluten free available; dfa – dairy free available.   
Please speak to a member of our team before placing your order if you have any allergies or intolerances. 

 

Dessert 

 
Sticky Toffee Pudding  £8  
Soy Caramel, Chantilly Cream v gf 
Tonka Bean Creme Brulee  £7 
Biscotti, Scottish Raspberries v gf  
Charcoal Roasted Pineapple  £9  
Coconut, Spiced Rum Gel, Sichuan Pepper Popcorn vg gf 
 
 
 

 
Coffee 
 
Espresso £2.75 
Double shot of espresso 
 
Americano £2.75 
Double shot of espresso with hot water. 
 
Latte £3.5 
Double shot of espresso with steamed milk. 
 
Flat white £3.25 
A smaller drink of double shot of espresso with 
steamed milk. 
 
Cappuccino £3.5 
Double shot of espresso with frothed milk. 
 
Mocha £4 
Double shot of espresso with hot chocolate. 
 

 
Tea 
 
English Breakfast Tea £2.75 
 
Decaf Tea £3 
 
Earl Grey Tea £2.75 
 
Peppermint Tea £2.75 
 
Ginger and Lemon Tea £2.75 
 
Mao Feng Green Tea £2.75 
 
Hot Chocolate £3.5 
 
Milk, White, or Dark Chocolate 
Real chocolate flakes steamed with milk. 
 

 
 
 
 

After Dinner 
  

Landfall Gin Perfect Serve  £6.25  
Landfall Gin, Fever Tree Mediterranean Tonic, Orange, Fresh Rosemary 
Lanfall Gin & Blood Orange  £6.25 
Landfall Gin, Fever Tree Blood Orange Soda, Orange, Fresh Basil 
Negroni  £9  
Landfall gin, Campari, Cocci Vermouth 

Negroni Sbagliato  £10  
Landfall gin, Campari, Punt E Mes Vermouth, Prosecco 
Lanfall French Martini  £10 
Landfall Gin, Chambord, Pineapple Juice 
Espresso Martini £10 
Vodka, Kahlua, Espresso 

The Hearach £6  
Isle of Harris Distillers first release malt whisky 
Balvenie 14-year-old Caribbean Cask £7.25 
Iconic Speyside malt whisky aged in rum casks 
Lagavulin 16-Year-Old £8 
Robust Islay malt whisky, with heavy presence of peat smoke 
 
 


