
PUDDING
Sticky Toffee Pudding  13.75 
Toffee and Jamaican rum sauce, Cornish clotted cream
Cranachan Trifle  12.5 
Raspberries, oat cookie, whisky Chantilly, honey custard
Fresh Berries with White Chocolate &  
Yoghurt Ganache  13.5 
Orange and sesame tuile

Boisdale Fruit Crumble  12 
English custard
Almond & Raspberry Bakewell Tart  12.75 
Madagascan vanilla-Chantilly  cream
Baked Dark Chocolate Cheesecake  13 
Salted caramelised walnuts, iced-clotted cream 
Ice Cream & Sorbet  12 
Please ask for today’s selection

CHEESE
Welsh Rarebit on Sourdough Toast  11.5 
Triple cheese, Worcestershire sauce

Selection of Great British Farmhouse Cheese  18 
Served with mustard fruit chutney, oatcakes, pears

DESSERT COCKTAILS
White Chocolate Velvet  15 
Flor de Caña 7yo rum, white chocolate cream, raspberry 
purée  
Silky, indulgent, and fruit-kissed, like dessert in a glass.

Clarified Strawberry Cheesecake  15 
Flor de Caña 4yo rum, English strawberries, citrus, cream 
cheese, condensed milk 
A crystal-clear twist on the classic dessert, rich yet refined.

Pistachio Frappuccino  16 
Flor de Caña 7yo rum, pistachio & vanilla cream, espresso 
coffee, nougat whip 
Frozen, creamy, and bold, layered with nougat cream. 

Ode To Scotland  16 
Tomintoul Whisky, Manzanilla sherry, black pepper, Seville 
marmalade, verjus, silky foam 
Citrusy, spiced, and silky, a refined tribute to Scotch and sherry. 
Tonka & Almond Old Fashioned   15 
Bankhall Cigar single malt infused with tonka bean, 
Luxardo amaretto, vanilla bitters 
Bold and warming, complex notes of spice, vanilla & almond.

Irish Coffee  14 
Jameson Caskmates Stout Edition whiskey, coffee, demerara 
sugar, double cream, nutmeg  
Smooth, strong, and iconic, a true after-dinner companion.

Espresso Martini  15 
Belvedere vodka, espresso coffee, Kahlua

TEA
Edinburgh’s Shibui 
leaf teas & infusions  � 4.25
English Breakfast
Tropical Green
Moroccan Mint
Berry Hibiscus 

Earl Grey
Chamomile
Masala Chai

CIGARS
London’s finest selection of Cuban and New World cigars are available from our humidor

Please ask your waiter to direct you to the terrace where you can enjoy one of our fantastic cigars 

COFFEE 
Our bespoke blend of Brazilian, Guatemalan and Indian coffee beans flame roasted 
by Musetti, the award winning Italian coffee masters since 1934. The flavour is 
bright, silky and well balanced with hints of cocoa, caramel, chocolate and hazelnuts.
Espresso  4.25
Double Espresso  4.25
Americano  4.25

Flat White  4.25
Cappuccino  4.25
Latte  4.25

DIGESTIFS FROM HOUSE OF HINE
Hine 1986  100                        Hine Antique XO  42                        Hine Rare  19                        H by Hine VSOP  14

Flight of all 4 (4x15ml) 38
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OF BELGRAVIA 


