
Please notify a member of staff if you have a food allergy or intolerance. 
Allergens guide for our dishes – (c) celery, (g) gluten, (cr) crustacea, (e) eggs, (f) fish, (l) lupin, (m) milk, 
(mo) mollusc,(mu) mustard, (n) nuts, (p) peanuts, (se) sesame seeds, (s) soya, (sd) sulphur dioxide, (* 
can be adapted to gluten free)(v) vegetarian, (vg) vegan 

 
 

 
 
 

DESSERTS 
 
 
 

Warm Chocolate & Amaretto Pudding with Vanilla Ice Cream             £11 
& Shortbread Crumble (m,g,n,v) 
 
Ship’s Cheesecake & Raspberry Ice Cream               £10 
(g,m,s) 
 
Ship’s Sticky Toffee Pudding & Vanilla Ice Cream              £11 
(g,m,e,v) 
 
Ship’s Vanilla Pod Crème Brulee                £10 
(m,e,v) 
 
The Love Boat, trio of mini desserts to share;               £15 
Sticky Toffee Pudding, Crème Brulee & Cheesecake 
(m,e,g,n) 
 
Fresh Lemon & Limoncello Sorbet (v)                £5 
(Add a Limoncello shot £4) 
 
Pink Grapefruit & Gin Sorbet (v)                               £5 
 
Selection of Ship’s Homemade Ice Cream               £9 
(m,e,v) 
 
Scottish Cheese Plate Selection with Ship’s Oatcakes, Grapes,            £14 
Plum Chutney & Scottish Honey  
(m,g*) 


