 SWEET MENU

Banoffi Pie £3.65
. . . The Original and Best . . .

Our trademark recipe of sliced banana, tasty toffee, on a crunchy biscuit base, topped with lashings of cream and toasted almonds

Traditional Scottish Cranachan  £3.95
Luxurious classic – a layer of fresh raspberry coulis topped with a blend of thick cream and tiny pinhead oats, then more coulis
…refreshes and cleanses the palate

Rich dark chocolate pot with Chantilly cream £4.50
Dark and indulgent 
…irresistible
Warm Homemade eves pudding

with a raspberry coulis & Mackie’s dairy ice cream £4.15
Rich, soft and luxurious
…and perfect with a cup of tea
Selection of Organic Scottish Cheeses 

Served with Homemade Chutney & Oatcakes £5.95

(£2.50 supplement as part of a fixed price deal)
Servings of soft, creamy and full flavoured Clava Organic Brie, mature and intense Blarliath Organic Cheddar and Strathdon blue, with fruit chutney and Scottish oatcakes …one for those without a sweet tooth
Affogato Coffee £2.95/£4.95 with Liqueur

. . . Opposites Attract . . .

Two scoops of creamy Mackie’s vanilla ice cream, drowned in a shot of Illy espresso…Indulge in a pouring of your favourite liqueur too if you like

Service is not included; however a 10% service charge is politely requested for parties of 8 or more.

Please note that traces of nuts may be found in any of these dishes. To our knowledge none of our ingredients are Genetically Modified.
See our drinks list for coffees and after dinner liqueurs available.








Calypso Coffee, Baileys Coffee, Irish or Gaelic Coffee…all £4.50





Dessert wine – CyT Late Harvest Sauvignon Blanc/Chili


 £3.60 - 100ml glass


£13.25 – half bottle














