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HOT DRINKS

Americano

Flat White

Latte

Mocha

Espresso / double

Macchiato

decaf available

£4.50

£4.50

£4.50

£4.50

£3.50/£4.25

£4.25

Breakfast Tea
Decaf Breakfast Tea

Earl Grey

Assam

Green

Camomile

Lemon & Ginger

Berry
Hot Chocolate £5.00

almond | soya | oat 
50p

vanilla | caramel | hazelnut
75p

Coffee Liqueur

Gaelic

Irish

Amaretto

Baileys

£9.00

£9.00

£9.00

£9.00

Cointreau

Tia Maria

Glayva

Courvoisier

£8.50

£9.00

£9.00

£9.50

£3.50

£3.50

£3.50

£3.50

£3.50

£3.50

£3.50

£3.50
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DESSERT

£15.00
Scottish cheese gf*
George Mews market cheese of the day & accompaniments
£3 supplement for DBB guest 

Baked Alaska v 
Yoghurt sponge, bramble parfait, torched Italian meringue

Dark chocolate & cranberry tart v 
Rich chocolate ganache with tangy cranberry compote in a crisp pastry shell

Seasonal fruit crumble gf vv* 
Oat & pumpkin seed topping, vanilla ice cream or custard

Winter berry pavlova gf vv* gf
Crisp meringue, Chantilly cream & seasonal berry compote

Maple panna cotta gf vv* 
Roast plum compote, honeycomb

Clementine & almond cake v gf
Moist almond cake scented with clementine, served with coconut cream

Affogato v 
Amaretti biscuits

£9.00

Selection of ice cream gf

Selection of sorbet gf vv £8.00

£8.00

£9.00

£9.00

£9.00

£9.00

£9.00

£9.00

v - vegetarian   vv- vegan   gf - gluten free   * - can be tailored to suit dietary requirement

For special dietary requirements or allergy information, please ask for our Allergen folder. 
All prices include VAT at current rate. 

DBB guests must pay supplements on specific dishes. DBB allocation is for 2 guests only.
Additional guests will be charged for food ordered. Additional guests will be charged for food ordered. 

Most dishes can be made gluten free just ask your server when ordering.
A discretionary 10% service charge will be added to your bill.

Traditional Christmas pudding gf
With brandy custard & orange zest

£9.00


