
 

If you require information regarding the presence of allergens in any of our food or drink, please ask.  Whilst a dish may not contain a 
specific allergen, due to the wide range of ingredients used in our kitchen, foods may be at risk of cross contamination. 

 
Special Menu 27th May 23 

  

 
(v) vegetarian   (vgo) vegan option  (gf) gluten free  (gfo) gluten free option available. Please request when ordering 

 

PUDDINGS 
(all £7.5 unless stated) 

 
BAKED ALASKA: vanilla ice cream on sponge with raspberry coulis,  

topped with browned meringue (v) 

VANILLA CRÈME BRULEÉ with shortbread (gfo/v) 

CHOCOLATE HEAVEN ICED SUNDAE: white chocolate chip brownie chunks,  
chocolate mousse, mint cream, chocolate ice cream, chocolate sauce,  

dark chocolate covered honeycomb (v) 

STRAWBERRY AND RASPBERRY MILLE-FEUILLE with mint cream (v) 

THREE SCOOPS OF DAIRY ICE CREAM IN A BRANDY SNAP BASKET 
(vanilla, chocolate or strawberry) (gfo/v) 

CHEFS CHEESE BOARD: Book & Bucket Cheeses, Dorset: Cranborne Blue, 
Smoked Wordsworth, Blyton, Goat Cheese (gfo/v) £10 

 

 

 

 

 

 

 
  


