A very warm welcome to the

Chocolate Lounge
Where dessert is First, Last& Always…

A truly unique and memorable
experience!

Chocolate Tasting Flight
£15.00 per person
In this audio-guided gourmet chocolate
tasting flight of five of Iain’s awardwinning chocolates, you will learn about
the difference between gourmet
chocolate and compound chocolate,
what makes São Tomé cocoa so special,
how Iain chooses his ingredients, and
how to identify the amazing flavour
profiles in each chocolate.

CHOCOLATE SELECTIONS

The Summer Fruit Selection: A fresh selection of crushed
fruit and natural spice infused truffles. Includes the Strawberry
& Star Anise Velvet Truffle, the Passionfruit & Mango Velvet
Truffle, the Lime & Chilli Velvet Truffle, and the Orange &
Clove Velvet Truffle. Serving size: 4 pieces

£5.95

The World’s Best Dark Velvet Truffle: Judged by experts
as the World’s Best Dark Truffle from thousands of chocolates
from over forty countries, chocolate doesn’t get better than
this! Intense São Tomé dark chocolate notes of spice & cocoa
are at their height in this multi-award-winning handmade
truffle with the most exquisite texture served naked as pure
ganache & dusted with cocoa powder. Serving size: 4 pieces

£5.50

The Awards Selection: Passionfruit & Mango White Velvet
Truffle (Best in the United Kingdom), Raspberry & Black
Pepper Velvet Truffle (multiple National & International
Awards), Caramel & Liquorice Velvet Truffle (International
Gold Award & World’s Best White Truffle), Dark Velvet
Truffle (multiple awards). Serving size: 4 pieces

£5.95

The Arabian Nights Selection: Be transported to an exotic
place of rich spice and sumptuous mystique. Two Mocha
Velvet Truffles - milk chocolate, fresh Scottish cream & a shot
of espresso; & Two Chai Velvet Truffles - Assam tea,
cinnamon, nutmeg, clove & cardamom. These are both Milk
Velvet Truffles – The truffle which has received more awards
than even the World’s Best Dark Truffle! Serving size: 4
pieces
The Langue de Chat Selection: Mini bars of São Tomé dark,
caramel-noted milk & creamy blonde gourmet chocolate.
Perfect for a wee something with coffee. Serving size: 3 pieces

£5.95

Single Truffle: When you buy any drink, add a single truffle
of any of the above flavours.

£1.50

£2.50

CAKES, SWEETS

&

SAVOURY BITES

We do our best to have all cakes all the time, but at times of high demand, we may
run out of some items – we thank you for your patience.
The Chocolatier’s Dark Chocolate Layered Cake: Layers of rich dark
chocolate sponge topped with fudge icing and a chocolate
embellishment

£3.95

The Chocolatier’s Dark Chocolate Brownie (Gluten Free): Moist and
rich – made with Iain’s dark chocolate and red cocoa

£3.00

Carrot Cake: A rich and delicious take on a classic. Layered with
vanilla buttercream icing

£3.25

Toffee Apple Cake: Two layers of sponge with rich toffee icing and
glazed apple slices

£3.25

Lemon Drizzle Cake: Lemon Sponge layered with lemon curd and
buttercream icing. Drizzled with lemon sugar syrup

£3.25

Berry & Vanilla Cake (Gluten Free) – Beautifully moist – loved by
everyone!

£3.25

Fruit Slice: Spiced raisins and currants sandwiched between two
buttery pastry layers

£2.25

Rocky Highland Road: Almonds, Cranberries, Apricots and Pistachios
with White Chocolate and Marshmallows

£3.15

Raspberry & White Chocolate Chip or Double Chocolate Cookie

£1.15

Freshly Baked Fruit or Plain Scone: Available with jam, butter &
cream

£2.50

Freshly Baked Cheese Scone: Served with a wedge of cheese & a bit of
chutney

£3.25

Flowerpot Muffins: Smoked Ham & Cheddar Cheese or Mature
Cheddar & Onion. Served with a wedge of cheese & a bit of chutney

£3.25

CLASSIC

HOT CHOCOLATE

Served with fresh whipped cream. Marshmallows 25p

Classic Hot Chocolate - Iain’s rich Velvet Truffle Ganache
melted in steamed milk. Kids’ version served with
marshmallows & fresh whipped cream.

£3.95
Kids £2.95

White Hot Chocolate - Very sweet & milky – a delight of
white chocolate melted in steamed milk. Kids’ version served
with marshmallows & fresh whipped cream.

£3.95
Kids £2.95

Salted Caramel Hot Chocolate – Iain’s Classic Hot Chocolate
mixed with thick caramel and just the right amount of salt.
White Raspberry Hot Chocolate – Iain’s White Velvet
Ganache infused with raspberry and steamed milk.

THICK

£4.75

£4.25

HOT CHOCOLATE

Thick Dark Hot Chocolate - Thick, espresso-sized cup of our
Velvet Truffle Ganache melted down! No additives,
thickeners, & no extra milk added.

£3.05

Thick White Hot Chocolate - Thick, espresso-sized cup of our
White Velvet Truffle Ganache melted down! No additives,
thickeners & no extra milk added.

£3.05

Thick Hot Chocolate Infusions – Your choice of Thick White
or Thick Dark Hot Chocolate infused with Raspberry,
Strawberry, Orange, Cinnamon, Chilli or Peppermint.

£3.25

Marbled Thick Hot Chocolate – For those who can’t choose
between white or dark, why not have both? A tantalizing blend
of white and dark thick hot chocolate in an espresso-sized cup.

£3.25

0

ESPRESSO COFFEES

Decaf always an option – we also have soya milk.
Standard coffee is two shots of espresso in a mug. One shot available on request.
Espresso

Very Strong, dark roasted coffee shot

Single £1.95
Double £2.25

Americano

Espresso “stretched” with hot water

£2.50

Cappuccino

Espresso, with equal parts of steamed milk
& foam

£3.25

Café Latte

Espresso, steamed milk & a bit of foam

£3.25

Flat White

Similar to a latte, but stronger espresso
flavour and just a touch of foam

£2.95

Caramel Latte

Café Latte with a generous dollop of
caramel – the same caramel found in
Iain’s Heart of Gold chocolate

£3.95

Café Mocha

Iain’s Classic Hot Chocolate poured over
a double espresso

£3.95

White Mocha

Iain’s White Hot Chocolate poured over a
double espresso

£3.95

Iced Latte

A double shot of espresso poured over
cold milk and ice

£3.25

Iced Chocolate

Iain’s Classic Hot Chocolate cooled and
poured over ice

£3.50

Cold Brew
Coffee

A refreshing glass of Ethiopian Sidamo
coffee, cold brewed overnight to bring out
its subtle fruity notes

£3.25

CAFETIÈRE COFFEES

£2.95 per person
Cafetière paired with a chocolate
£4.45 per person

Crema - Sweet, smoky treacle that
blooms when paired with milk.

Sumatra Gaia - Think wood smoke,
earth and spice.

Ethiopia Sidamo - With natural
sweetness and a light fragrance.

Tiki Decaf - A medium to dark roast,
this coffee is soft and balanced. Round,
with cosy roast notes.

Pair your
cafetière
with a
chocolate
for £1.50
Pair with:
CLASSIC MILK
VELVET TRUFFLE

Pair with:
DARK VELVET
TRUFFLE

Pair with:
PASSION FRUIT
VELVET TRUFFLE

Pair with:
MOCHA VELVET
TRUFFLE

Iain’s exquisite boxed chocolates are available in the front shop

LOOSE LEAF TEAS

£2.95 per person
Tea paired with a chocolate
£4.45 per person

Wee Tea Company Breakfast Blend
A great Scottish blend of black Assam
and Ceylon Teas, used to create a
traditional, hearty breakfast blend with
plenty of body and flavour.
Wee Tea Company Darjeeling
Renowned as the champagne of tea, this
smooth, delicate brew holds some initial
bitterness followed by sweet and slightly
nutty flavours.
Wee Tea Company Earl Grey & Blue
Flowers - Classic Earl Grey packed with
citrus flavours. The blue flower adds a
slightly deeper taste and a hint of
sweetness.
Wee Tea Company Ginger Chai - A hug
in a mug! This warming blend of spices
and fruit contains cardamom, cloves,
ginger, black pepper and cinnamon.
Wee Tea Company Peppermint
Fresh and zingy dried peppermint leaves.
Rubbed peppermint is a well-known
digestive aid, with natural sweet fresh
flavours.

Pair your
tea with a
chocolate
for £1.50

Pair with:
CLASSIC MILK
VELVET TRUFFLE

Pair with:
DARK
VELVET TRUFFLE

Pair with:
LEMONGRASS
& LIME
VELVET PRALINE

Pair with:
CHAI
VELVET TRUFFLE

Pair with:

CARAMEL & HINT
OF LIQUORICE
VELVET TRUFFLE

(Awarded World’s Best
White Truffle!)

COLD DRINKS

Fentiman’s Victoria Lemonade

£1.95

Fentiman’s Ginger Beer

£1.95

Elderflower Pressé

£1.95

Ginger and Lemongrass Sparkling Pressé

£1.95

Sparkling Apple Pressé

£1.95

Coke & Diet Coke

£1.25

Apple or Orange Juice (Kids’ size 75p)

£1.00

Still & Sparkling Water

£1.25

HOMEMADE ICE CREAM

Individual servings of Iain’s rich and delicious
homemade chocolate truffle ice cream
Dark Chocolate Ice Cream

£3.25

White Chocolate Ice Cream

£3.25

Marbled Ice Cream – Dark and white chocolate ice cream
swirled together

£3.25

A WEE STORY WHILE YOU WAIT
What, you may ask - or possibly not, depending on the way your mind
works, is the funniest chocolate accident that has ever happened in Iain’s
chocolate kitchen?
Naturally, after ten years, hundreds of thousands of chocolates and
countless awards, there are some amazing stories from this wee kitchen.
But there is one with photographic evidence.
One fantastically busy day, not long
after the chocolate kitchen was born,
Iain was flying from task to task
answering phone calls on his mobile
phone and, as one might expect, was
tempering a vat of molten chocolate at
the same time.
As the shiny liquid chocolate glided
slowly around the giant stainless steel
bowl, the phone was tightly wedged
between shoulder and ear one minute,
and then the next, was diving like a
falcon for a field mouse towards the
sweet pool below.
It hit the thick surface with a muffled thud,
pausing in dream-like suspension for a
millisecond before being irresistibly enveloped
by the brown ooze, the caller’s words lost
forever. It was a moment of stunned fascination
and humorous horror.
The fate of this immortal mobile is one that
many of us might even envy. It is displayed in
the Chocolate Centre on the way to our shop –
see if you can find it!

