
 

AFFOGATO V 

dairy vanilla ice cream / shot of hot espresso / scottish tablet 
7

Add a Liqueur? 
tia maria / frangelico / disaronno amaretto liqueur / grand marnier

4

compressed melon vg 

cantaloupe & watermelon compressed with lemon peel, lime & lemongrass
basil gel / passion fruit sorbet

9

MISO CHOCOLATE CRÈME BRÛLÉE V
miso & chocolate crème brûlée / salted caramel sauce

caramel crumb 
9

    
anchor line CHEESEBOARD

golden cross goats’ cheese v / st andrew’s cheddar / minger v 
kintyre blue / fig fruit cheese v / fig & orange chutney v 

gluten free oatcakes v

12

GLUTEN FREE DESSERTS

WE ARE PLEASED TO OFFER OUR CUSTOMERS A DESSERT MENU PREPARED WITH INGREDIENTS
THAT DO NOT CONTAIN GLUTEN.

HOWEVER, AS WE ARE NOT A GLUTEN FREE RESTAURANT, PRODUCTS AND DISHES
THAT CONTAIN GLUTEN ARE PREPARED IN THE SAME KITCHEN 

AS OUR GLUTEN FREE MENU.

THEREFORE, WE ARE UNABLE TO GUARANTEE THAT ALL OUR DESSERTS ARE COMPLETELY
FREE FROM GLUTEN DUE TO THE CLOSE PROXIMITY OF GLUTEN 

AND GLUTEN FREE PREPARATION.

AS A RESULT, THESE DESSERTS MAY NOT BE SUITABLE FOR THOSE WHO HAVE COELIAC DISEASE.



BANANA CHEESECAKE V
creamy caramel & créme de banane liqueur cheesecake

banana crisps / banana tuile
9

compressed melon vg gf

cantaloupe & watermelon compressed with lemon peel, lime & lemongrass
basil gel / almond vegan crumb / passion fruit sorbet

9

HAZELNUT SLICE
almond & praline slice / white chocolate hazelnut ganache
dark chocolate & hazelnut crunch / caramelised hazelnuts

9

MISO CHOCOLATE CRÈME BRÛLÉE V
miso & chocolate crème brûlée / salted caramel sauce

caramel crumb / almond petit sable
9

    
 limoncello TIRAMISÙ

vanilla & almond cake / lemon curd / lemon balm gel
limoncello & white chocolate cream / italian soft meringue

limoncello gel
9

a chilled glass or bottle of lightly chilled dessert wine?

Royal Tokaji Late Harvest
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AFFOGATO V gf

dairy vanilla ice cream / shot of hot espresso / scottish tablet 
7

Add a Liqueur? 
tia maria / frangelico / disaronno amaretto liqueur / grand marnier

4

anchor line CHEESEBOARD
golden cross goats’ cheese v / st andrew’s cheddar / minger v 

kintyre blue / fig fruit cheese v / fig & orange chutney v 
assorted biscuits v / scottish oatcakes v

gluten free when served with gluten free oatcakes 

12

add a glass of quinta do noval 10 tawny port 
4

liqueur COFFEE  
strong black coffee, a touch of sugar and whipped double cream

8

Choose: 
jameson, courvoisier, cointreau, the naked grouse, 

frangelico, disaronno amaretto or tia maria

IRISH CREAM LATTE
baileys irish cream liqueur, a shot of espresso 

and perfectly steamed milk

7

coffee, hot chocolate & tea available

DESSERTS

COFFEE

125ml / bottle

IF YOU HAVE A FOOD ALLERGY, PLEASE ASK FOR THE ALLERGEN GUIDE 
AS NOT ALL DISH INGREDIENTS ARE LISTED ON THE MENU.


