
one glass  70 ml

D E S S E R T

M E N U

	

Toffee Baked Apple and Brown Butter
Slow Roasted Apple,  Muscovado Meringue, 

 Fudge and Brown But ter  Ice  Cream
 

.  .  .  £12 .  .  . 

2014 Passito di Pantelleria, De Bartoli “Bukkuram”, Sicily, Italy £24

Warm Honey Cake 
Praline Cream,  Yogur t  Par fait ,  Hazlenut  Dentelle

 .  .  .  £14 .  .  . 

2016 Mitis de Vertroz, JR Germanier, Valais, Switzerland £18

The Fife Arms Chocolate Bar
Whisk y Caramel,  Chocolate  Cremeux ,  Salted Milk  Ice  Cream

.  .  .  £14 .  .  . 

2015 Ribolla, Simcic “Leonardo”, Brdo, Slovenia £19 

Rhubarb, Tarragon and Earl Grey
Cream Cheese Mousse,  Rhubarb Compote,  Tarragon Crumb, 

    Ear l  Grey Ice  Cream
 .  .  .  £12  .  .  .

2021 Chenin Blanc, Fairview “La Beryl Blanc”, Swartland, South Africa £9

Selection of Scottish Cheeses 
Ale Chutney,  Oatcakes 

.  .  .  £13 .  .  .

2019 Roditis, Ktima Ligas “Barrique”, Pella, Greece (125ml) £17


