HANDMADE DESSERTS

ALL THE ELEMENTS ON YOUR PLATE ARE HANDMADE.
BY OUR AWARD-RECEIVING PASTRY CHEF & CHOCOLATIER JACK

STICKY TOFFEE £10
STICKY TOFFEE PUDDING CHOUX BUN + DATE Q TREACLE CREAM + SCOTTISH TABLET
+ CLOTTED CREAM TCE CREAM + CANDIED PECANS + TOFFEE SAUCE
RUM & RAISIN OLD FASHIONED £14
PEDRO XIMENEZ 50ML £8.50

CHOCOLATE & CHERRY £10
CALLEBAUT DARK GLAZED MOUSSE + HAZELNUT PRALINE + CFERRY SORBET
CHERRY MARGARITA £12
PANSAL DEL CALAS 125ML £11.50

WINTER BASQUE CHEESECAKE £9
BURNT BASQUE CHESECAKE + VERMUT CARAMEL APPLE + CINNAMON ICE CREAM +
BLACKBERRY
HONEY BERRY SOUR £12
[USTAU VERMUT ROJO 50ML £8

ARTISAN CHEESE
3 CHEESES £12 4 CHESES £14
A FINE SELECTION OF MELLIS CFEESE + CRISP BREAD + FIG JAM + CARAMELISED MALBEC
ONION BUTTER
IETTER TO PORTO £12
QUINTA DA PEDRA WHITE PORT £8

WEE COMRIE
PASTEURISED COW'’S MILK, SWEET, BUTTERY, COMRIE PERTHSHIRE
[ANDANA ROSSO
PASTEURISED GOAT’S MILK, CREAMY, NUTTY, BODEGRAVEN HOLLAND
ALP BLOSSOM
UNPASTEURISED COW'’S MILK, FLORAL UNDERNOTES, NUTTY, SENNEREI HUBAN AUSTRIA

HEBRIDEAN BLUE
UNPASTEURISED COW'S MILK, SLIGHTLY BADZY, HINT OF SPICE, 1SLE OF MULL

JACK’'S CHOCOLATE BOX

TEA, COFFEE, OR HOT CHOCOLATE
WITH A CHOICE OF JACKS HANDMADE CHOCOLATES

4 CHOCOLATES £9
6 CHOCOLATES £13



