
I C E  C R E A M S  A N D  S O R B E T S
£5.00 per scoop

 
Ice creams

mint chocolate chip, blackcurrant ripple, hazelnut
Sorbets

ruby grapefruit, raspberry, blackberry

H A N D M A D E  P E T I T  F O U R S
Dark chocolate 

choc-ice 
£6.00

Chocolate  
truffles
£7.50

Selection of   
petits fours

£13.00

Lemon  
Madeleines

£6.75

Amedei Toscano 
70% chocolate

£7.00

For allergy and nutritional information please scan the QR code

Truffle Gift Box £20.00 
9 handmade truffles

Private Room available | Includes VAT | Please advise of  any allergies before ordering 
Wifi: Scotts-Guest, password: caviar2020

A discretionary service charge of  14.5% will be added to your bill

C H E E S E  A N D  S AVO U R I E S 

Selection of  three cheeses 
biscuits and chutney

£19.00

Welsh rarebit 
£12.50

Tanqueray No TEN lemon posset
Champagne and gin jelly, citrus fruits, ruby grapefruit sorbet

£16.50

Scott's Mayfair Gift Vouchers can now be purchased at the restaurant

Honeycomb ice cream
hot chocolate sauce

£14.50 

Scott's Kir Royale 
green apple sorbet, Cassis marinated blackcurrants, finished with Champagne 

£16.00

D E S S E RT S  A N D  P U D D I N G S

Bakewell pudding � £16.00
almond praline ice cream

Triple chocolate fondant� £16.00
with salted caramel and milk ice cream

Pavlova with black figs � £16.00
English blackberries and fig leaf ice cream

Dark chocolate and miso caramel delice� £16.50
yuzu poached pear and Chantilly cream 
 

Cox's Pippin and Bramley apple pie� £16.00 
choice of vanilla ice cream, custard or clotted cream 

Paris-Brest � £16.00 
hazelnut ice cream and hot chocolate sauce

Passion fruit crème brȗlée� £16.00
with mango, coconut and crème fraîche
 
Seasonal fruits � £15.00
with sorbet


