PUDDINGS

Baked New York cheesecake
with poached mulled wine pear

Lemon tart

with mixed berry compote
White chocolate & Amaretto ganache
with sliced oranges

Vanilla ice cream, Scottish shortbread
& butterscotch sauce

Jamies Cheeseboard
Selection of cheeses, served with grapes,
celery, apple, home-made chutney, biscuits and crusty bread

COFFEE
Cappuccino
Filter

Latte
Macchiato
Espresso

TEA

English Breakfast
Earl Grey
Peppermint
Fresh Mint
Green

Camomile

LIQUEURS
Amaretto
Grand Marnier
Baileys
Kahlua

PORTS AND DESSERT WINE
Graham Beck ‘Rhona’ Muscadel 2004
Taylors Late Bottled Vintage Port 2002
Fonseca 10 Year Old Tawny Port

Single Shot
2.50
2.50
2.50
2.50
1.50

Glass
5.85
5.15

6.15

5.00

5.00

5.00

5.00
7.50/13.50

Double Shot
3.50
3.50
3.50
3.50
2.50

.5
.5
.5
.5
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5.35
5.35
5.85
5.35

Bottle
50c 22.30
70cl 33.00
s50c 33.00



