
	
	
	

Puddings 
All of our puddings are homemade and many have locally sourced ingredients. 

£6 
 

Chocolate brownie with chocolate sauce  
We don’t think you can get a better brownie than 
Nigella’s so we’ve used her recipe and warmed it up so 
you get that ‘fresh from the oven’ feel!  A rich 
chocolate sauce to our recipe is poured over the top 
and it’s accompanied by vanilla ice cream.  
 

Apple crumble 
Pete’s crumble is legendary and this autumn We’ve 
been overwhelmed with apples from neighbours and 
family.  This one is simple – just apple and sultanas.  
The question is; what will you have with it?  Custard, 
cream or ice cream? 
 

Blackberry stack 
Delicious seasonal blackberries stacked with crème 
patissiere and homemade shortbread.  Blackberry 
coulis with a touch of port surrounds the stack.  We 
think this is the best dessert we’ve ever made! 

Syrup sponge  
A proper winter warmer, this syrup sponge is one of 
our most popular puddings this year.  
Definitely served hot with custard, cream or ice 
cream.  
 

Trio of sorbet 
This delicious sorbet from Marshfields, near Bath, is a 
great end to your meal.  
Choose from mango, orange, lemon or blackcurrant. 
 

Cheeseboard  £8.50 
A selection of English cheeses plus our personal 
favourite Italian cheese (it’s mighty hard to get hold   
of but worth the effort!).  Wyle Valley Cheddar, 
Somerset Brie, English stilton and Umbracio          
(un-pasteurisd and soaked in red wine). 

	

	
Ice creams  

All from Marshfields, near Bath. 
£1.20 per scoop 

Chocolate heaven 
	

Succulent strawberry 
	

Mint choc chip 
	

Salted caramel 
	

Blackcurrant & cream 
	

Coffee mocha 
	

Honey & ginger 
	

Toffee fudge fiasco 
	

and of course………vanilla 
We also have a diabetic vanilla ice cream.  If you would like this version then please ask.  

	
	
	
	

with your pudding or cheeseboard….. 
	
A glass (125ml) of Muscat de Saint Jean de Minervois (2013) sweet, rich and powerful wine.   £5.05 
Dows Quinto do bomfim 2004 Vintage port  £6.80 
Taylors 10 year old aged port £5.20 
Cockburn’s special reserve port £4.80 

	
	
	
	
	

Please speak to our staff if you have queries about allergies or intolerances. 


