
 DESSERTS 
LEMON & LAVENDER CHEESECAKE
white chocolate, lemon curd, lavender cream 13.95

STICKY TOFFEE PUDDING
maple mascarpone, burnt orange caramel sauce, 
pistachios  13.95

OLIVER’S FAMOUS CARROT CAKE
walnuts, vanilla ice cream, mulled cranberries 13.95

FLOURLESS CHOCOLATE TORTE
seasonal berry compote, lemon sour cream 13.95

VANILLA BEAN CRÈME BRÛLÉE
shortbread cookie, seasonal berries 12.95

SELECTION OF GELATO & SORBETS
two scoops 9.95

 SWEET NOTHINGS 
LEMON POSSET  8.95

WHITE CHOCOLATE CHEESECAKE  8.95

SELECTION OF CHEF’S FAVOURITES  
Oliver’s famous carrot cake, lemon posset,
white chocolate cheesecake  22.95

Please inform us of any allergies. We will do our utmost to accommodate, though 
we are unable to guarantee an allergen-free kitchen.



 AFTER-DINNER DRINKS 
COGNACS	 1oz	 2oz

Hennessy VS	 16.	 27.
Hennessy VSOP	 20.	 33.
Rémy Martin VSOP	 20.	 27.
Rémy Martin XO	 36.	 57.
Hennessy XO	 36.	 63.

DESSERT WINES & PORTS� 1 .5oz

Graham’s, 10 Year Old Tawny Port		  10.
Graham’s, 20 Year Old Tawny Port		  15. 

 SCOTCH 
	 1oz	 2oz

The Glenlivet, 12 Year Old	 18.95	 31.
Glenfiddich, 12 Year Old	 18.95	 31.
Glenmorangie, 10 Year Old	 18.95	 31.
Cragganmore, 12 Year Old	 18.95	 31.
Laphroaig, 10 Year Old	 19.95	 33.
Glenkinchie, 12 Year Old	 21.95	 35.
Kilkerran, 12 Year Old	 21.95	 35.
The Balvenie, 12 Year Old	 23.95	 39.
Dalwhinnie, 15 Year Old	 24.95	 41.
Talisker, 10 Year Old	 24.95	 41.
Oban, 14 Year Old	 27.95	 47.
The Dalmore, 15 Year Old	 28.95	 49.
Lagavulin, 16 Year Old	 29.95	 51.
The Glenlivet, 18 Year Old	 32.95	 57.
Glenfiddich, 18 Year Old	 32.95	 57.


