Cake Menu @”‘“ %m

Freshly Baked Scones
with Clotted Cream and Jam
2.95
Fruit or Plain
(Gluten Free Scones Available)

Savoury Scones
with Butter or 2 Herb Cream Cheese
2.95
Cheddar and Bacon

Strawberry Tart with Créme Patissiere
and Pistachio
3.95

Millionaires Tart
3.95

Lemon Meringue Pie
3.25

Sponge Cakes From
2.50

Framboise Tart
3.95

White Chocolate and Pistachio Pave
3.95

Mini Treat Selection (as below) - 1.15
cach or 3 for 3

Mini Chocolate Brownie
Mini Dark Chocolate Truffle Torte
Mini Millionaire Tart
Mini Framboise Tart

Special Hot Chocolate
Avwvailable
3.25

Dted Desserts

White Chocolate Créme Brilée
White Chocolate Créeme Brulée -Shortbread Biscuits — Berries
5

Indulgent Chocolate Torte
Dark Chocolate Torte — Salted Caramel — White chocolate
Honeycomb — Brownie Pieces

5

Scottish Cheeseboard
Carnegie Brie, Strathdon Blue, Crowdie and Ayrshire Cheddar
accompanied with Homemade Carrot Chutney,
Olives and Cheese Biscuits
8

Coconut & Lime Panna Cotta
Coconut Panna Cotta — Mango Drizzle — Pistachio Crumb
Lime Zest Syrup
5

Pear Tarte Tatin
Sticky Baked Pear — Golden Puff Pastry
Vanilla Ice Cream — Ginger Crumble

5

Sticky Toffee Pudding
Sticky Toffee and Date Pudding — Vanilla Ice Cream
Butter Toffee Sauce
6

Chef’s Cheesecake
Hand finished Cheesecake of the day
5

Add Ice Cream to any Dessert
1

Too full for dessert, why not try one of our liquor coffees?



