
Pudding Menu

April 2025

All Puddings at 8.25  &  Cheeseboard at 9.95

 

Warm sticky toffee pudding with toffee sauce, and honey & salted caramel ice cream

Lemon meringue pie, splashed with Limoncello & Lemon sorbet

Trio of mini cheesecakes, Lemon, Salted Caramel & Chocolate orange

Chocolate dipped profiteroles filled with fresh cream with strawberries & white chocolate sauce 

Warm ginger sponge pudding (ve), oriental ginger ice cream

can be served with vegan salted caramel ice cream & be a vegan dessert 

Affogato; 3 scoops of vanilla ice cream, espresso coffee to pour over

served with your choice of Tia Maria, Baileys or Amaretto added to the ice cream (v) 

French Apple Tart Tatin, Crème Anglaise

Mixed fruit summer pudding, crumbled meringue, whipped cream

***

West country cheese board with: Taw Valley “Crunch” cheddar, Dorset Blue Vinney, 
Somerset Rachel semi hard goats’ cheese, apricot & ginger chutney, crackers

(v); vegetarian,  (ve); vegan,   (gfa); gluten free available

All our food is cooked in a kitchen where nuts, cereals & other allergens are present. 
If you have a food allergy or intolerance please let us know at the time of ordering 

Full allergen information is available on request. 


