
(gf)  Gluten Free ,  (df)  Dairy  Free ,  (ve)  Vegan dishes ,  (v)  Vegetar ian dishes ,  (n)  may  contain nuts ,  *  Homemade Desserts
I f  you  have any  dietary  requ irements ,  p lease inform a member  of  staff .

A discret ionary  12.5%  serv ice charge w i l l  be added to al l  bi l ls.

Vanilla panna cotta served with mixed summer
berries & a strawberry liqueur (gf)(v)* 7.50

Mango cheesecake served with mango coulis
(v)* 7.25

Tiramisu served with chocolate sauce (v)* 7.50

Ice cream - chocolate & vanilla (gf)(v) 6.50

Sorbet - mango and passionfruit & raspberry

(gf)(ve) 6.50

Coffee Affogato (gf)(v) 6.50
Served with Amaretto or Tia Maria 8.50

Warm chocolate pudding served with
raspberry sorbet (ve) 7.25

       Dessert Wine
L’ouest de Lamothe Guignard, Sauternes

France (ve)

50ml      5.75
Bottle    37.00

 

GALLERIA
The Restaurant on the River

Desserts

Ardbeg, Uigeadail, Islay 10 year old 46%
25ml 7.30   50ml 12.50

Talisker 10 year old 45.8%
25ml 5.50   50ml 9.50

Nikka from the Barrel 51.4%
25ml 6.50   50ml 10.50

Hine rare Cognac              25ml 7.50     50ml 13.50

Calvados Boulard              25ml 7.00     50ml 12.50

Courvoisier VS Cognac     25ml 6.00     50ml 10.50

Tariquet XO                       25ml 15.00   50ml 22.50

White/Black Coffee 4.15 

Cappuccino 4.25

Latte 4.20

Espresso 3.25

Double Espresso 3.75

Americano 4.00

Macchiato 3.30

Double Macchiato 4.20

Liqueur Coffee 10.50

Irish / Royale / Calypso / Baileys

Decaffeinated Coffee from 4.00

Tea 3.50

English Breakfast, Earl Grey, Fresh Mint,

Green, Peppermint, Chamomile 

Tea & Coffee

Single Malts

Cognac / Brandy / Armagnac
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