
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 & Treacle Cream + Scottish Tablet 

+ Clotted Cream Ice Cream + Candied Pecans + Toffee Sauce

Rum & Raisin Old Fashioned £14


Pedro Ximenez 50ml £8.50


Chocolate & Cherry £10

Callebaut Dark Glazed Mousse + Hazelnut Praline + Cherry Sorbet


Cherry Margarita £12

Pansal Del Calas 125ml £11.50


Winter Basque Cheesecake £9

Burnt Basque Cheesecake + Vermut Caramel Apple + Cinnamon Ice Cream + 

Blackberry

Honey Berry Sour £12


Lustau Vermut Rojo 50ml £8


Artisan Cheese

3 cheeses £12  4 cheeses £14


A Fine selection of Mellis Cheese + Crisp Bread + Fig Jam + Caramelised Malbec 
Onion Butter


Letter to Porto £12

Quinta da Pedra White Port £8


Wee Comrie

Pasteurised Cow’s Milk, Sweet, Buttery, Comrie Perthshire


Landana 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 Boozy, Hint of Spice, Isle Of Mull


Jack’s Chocolate Box

Tea, Coffee, or Hot Chocolate 


With a choice of Jacks Handmade Chocolates

4 chocolates £9 

6 chocolates £13 



