SCOTT’S BRASSERIE

Desserts

Burnt Basque Cheesecake and Seasonal Berries

Canelés De Bordeaux, Vanilla, Armagnac & Agen Prune Ice Cream
Espresso Martini Creme Brulee

Valhanna Dark Chocolate Creméux, Morelo Cherry Compote
Garigutte Strawberries & Beaujolais

Creme Caramel, Double Cream & Armagnac Prune
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Pear Almondine, Calavados Creme Fraiche

Ice Cream 5

French Farmhouse Cheeses, Chutney and Crackers 9/ 2 cheeses
15/ 4 cheeses

Dessert Wine / Port

Dom. des Bernadins, Muscat Beaumes de Venise 2014, Rhone, France. 100ml / 6.75, 37.5¢cl/27.5
From the best producer of Muscat, this has very attractive bottle age, honey, ripe apricots, good length and depth.
Absolutely delicious.

Quinta do Noval 10 Year Old Tawny. 75ml/ 8, 75cl/ 55
This delicious, vibrant port is tawny in colour and has a complex nose of dried fruits and nuts with dark fruits that
blend characteristic dry fruits and spicy aromas. We recommend it chilled.

Digestifs

Giffard Poire William 1885 Liqueur S0ml/9

The premium French liqueur (25% ABV) is crafted from Williams pear brandy, offering an intense, authentic pear
flavor with notes of honey and delicate grappa. It is an exquisite digestif served neat, balancing sweet pulp notes
with a slight bitter-skin finish.

St-Germain Elderflower Liqueur 50ml /9, Spritz 13

Each bottle is crafted with more than 1,000 fresh elderflower blossoms, hand-picked during the spring in the French
countryside. Elegant, delicate, with notes of tropical fruits, honeysuckle and citrus (20% ABV), we can serve it neat,
on the rocks or as a refreshing spritz with sparkling water and prosecco.

Chiteau du Breuil Fine Calvados Pays d'Auge 25ml/9
A vibrant, young (aged two to three years, 40% ABV) apple brandy from Normandy with a light golden colour
characterised by intense fresh green apple aromas, crisp fruit flavours and subtle notes of oak, mint and caramel.

Louis Roque La Vielle Prune Reserve L.O.R. 25ml/ 10

From Chef Scott’s personal collection, this premium handcrafted French plum brandy from the Louis Roque
distillery is highly regarded for its refined, complex nature (42% ABV). Aged for several years in oak casks, it offers
deep, smooth flavours of stewed plum and sweet caramel with hints of vanilla and a slight woody, spicy finish.

Please inform your server of any allergies or intolerances before placing your order.
A discretionary optional service charge of 12.5% will be added to your bill.



