
Sticky toffee pudding 
toffee & Jamaican rum sauce, 

Cornish clotted cream I  9

Honey, ginger & 
passion-fruit iced parfait

toasted cocoa nib | 8.5

Madagascan dark chocolate & 
raspberry cheesecake 

macerated raspberries, honeycomb | 10

TEA
Edinburgh’s Shibui leaf teas 

& infusions  
English Breakfast, 
Tropical Green,  
Moroccan Mint,  
Berry Hibiscus, 

Earl Grey, 
Chamomile, 
Masala Chai 

3.50

ESPRESSO MARTINIS
Vodka Belvedere I  15

Rum Bacardi Añejo Cuatro I  16.75 
Whisky Ardbeg I  17.50 

Cognac Hennessy I  XO 39
Sambuca Luxardo I  15

Tequila Patron Silver I  16.75
Gin No 3 London Dry I  15

BoISDALE 

SELECTION OF 
GREAT BRITISH 

FARMHOUSE CHEESE
served with mustard fruit chutney, 

oatcakes, pears I  12

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 

CIGARS

PUDDING 

AFTER DINNER COCKTAILS 

Boisdale fruit crumble 
great English custard I  8

Ice cream & sorbet 
please ask for today’s selection I  7.50

SINGLE ESTATE CAFETIERE 
served with cream

HEALTHY & INVIGORATING 
ORGANIC MIDORI  

(Indonesia)  
sweet, delicate, acidity & low in caffeine I  3.95

MILD - ETHIOPIAN SIDAMO 
(Ethiopia - Africa) 

light, spicy, floral & sweet aftertaste I  3.95
BRIGHT – NICARAGUA 

(Nicaragua – Central America) 
smooth, creamy and sweet with hints of hazelnut I  3.95

BOLD – BURUNDI 
(Nr Congo East Africa) 

candies lemon, spicy & nutty I  3.95
RARE – JAMAICAN BLUE MOUNTAIN 

(Caribbean - Jamaica)  
smooth, Brazil nut, cream, chocolate, mildly acidic I  9

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 I  3.25

DOUBLE ESPRESSO I  3.75
AMERICANO I  3.25
FLAT WHITE I  3.75

CAPPUCCINO I  3.75
LATTE I  3.75

Godfather 
Crabbies Yardhead Whiskey, Amaretto 

di Saronno I  15

Old Fashioned 
Makers Mark Bourbon, Orange  

Bitters, House Sugar I  15

Smoky Old Fashioned 
Kilchoman Sanaig Whisky, Smoke & 

Oak Bitters I  17.75

Irish Coffee 
Bushmills Whiskey, Boisdale Blend 

Coffee, Cream I  15 
Sazerac 

Hennessy VS Cognac, Absinthe, Peychaud’s Bitters, House Sugar I  16.50


