DESSERT

THE MENU

(lunie

DINING ROOM

TorFFee BAKED APPLE AND BrRoOWN BUTTER

Slow Roasted Apple, Muscovado Meringue,
Fudge and Brown Butter Ice Cream
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2014 Passito di Pantelleria, De Bartoli “Bukkuram?, Sicily, Italy £24

WARM HoNEY CAKE
Praline Cream, Yogurt Parfait, Hazlenut Dentelle

.o EN4 .

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

THE FiIFE ARMs CHocoLATE BAR
Whisky Caramel, Chocolate Cremeux, Salted Milk Ice Cream
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2015 Ribolla, Simcic “Leonardo”, Brdo, Slovenia £19

RHuBARB, TARRAGON AND EARL GREY
Cream Cheese Mousse, Rhubarb Compote, Tarragon Crumb,
Earl Grey Ice Cream
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2021 Chenin Blanc, Fairview “La Beryl Blanc”, Swartland, South Africa £9

SELECTION OF ScoTTisH CHEESES
Ale Chutney, Oatcakes
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2019 Roditis, Ktima Ligas “Barrique”, Pella, Greece (125ml) £17

Ye cannae beat 5 one glass 70ml
something SWEET.



