THE

LORNE
DESSERTS

Selection of Ice Creams (GF)
Three generous scoops of ice cream: choose from vanilla,
strawberry, chocolate and pistachio. (Ask for VG option)

Selection of Sorbets (VG) (GF)
Three generous scoops of your favourite sorbets: ask your server
for today’s flavours.

The Lorne Homemade Cranachan

A delicious Scottish classic with a Lorne twist. Layers of buttery
shortbread, fresh raspberries, toasted oatmeal and honey, with
indulgent whipped cream infused with a wee nip of Scotch
whisky.

The Lorne Classic Cheeseboard

A perfectly balanced selection of after dinner classics: smoked
Cheddar, Brie de Meaux and Stilton, served with grapes, red
onion chutney and your choice of oatcakes or crackers.
Cheeseboard for one

Cheeseboard to share

Homemade Cheesecake
Check the Specials board for today’s options: served with
pouring cream and fresh fruit.

Rich Chocolate Fudge Cake
Dark and delicious, served with your choice of pouring cream or
vanilla ice cream and fresh fruit.

Homemade Sticky Toffee Pudding
The perfect pub classic, made to our chef’'s own recipe and
served with a rich toffee sauce and vanilla ice cream.

Homemade Forest Fruit Pavliova (GF)
Fresh and fruity with raspberries, strawberries and blueberries;
served with whipped cream.

VG - Vegan GF - Gluten Free
Food allergies or intolerances? Please speak to our team




THE

LORNE

AFTER DINNER

TREATS

lce cream cocktails

Ice Cream Pina Colada
Bacardi and Malibu blended with vanilla ice cream, pineapple
juice, coconut cream and milk garnished with pineapple

Baileys Ice Cream Milkshake
Baileys and milk, blended with your choice of vanilla or
chocolate ice cream and topped with whipped cream

After dinner cocktails

Salted Caramel White Russian
Salted caramel vodka and Kahlua, shaken with cream and milk

Espresso Martini
Vanilla vodka, Creme de Cacao White and Kahlua, mixed with a
shot of espresso and sugar syrup

White Russian
Smirnoff Vodka and Kahlua with whole milk and a dash of cream

Special coffees

Affogato
A single scoop of vanilla ice cream, topped with a shot of hot
espresso and served with a coffee biscuit.

Irish Coffee
Hot coffee, Jamesons whisky and brown sugar, layered with
fresh cream

Coffee liqueur
Hot coffee and your favourite liqueur, layered with fresh cream.
Choose from Baileys, Disaronno Amaretto or Tia Maria.

Food allergies or intolerances? Please speak to our team
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