
	
  

	
  

 
 
 

Desserts - sample 
 

White Horse lemon tart  
chocolate praline ice cream, chocolate tuille 

       
Apple & toffee cake 

poached caramelized apple, walnut toffee & crème anglaise 
 

Raspberry charlotte 
white chocolate sauce scented with rose water 

 
Crème caramel 

chocolate & pear macaroon (GF) 
 

Fig & orange rice pudding 
almond shortbread (GF) 

 
£6.95 

 
 Assiette of White Horse desserts to share for two 

(selection of the above desserts) 
 

(Recommendation - 25ml taster of each dessert wine to complement the dessert £6.75 
per person) 

 
£13.00  

 
Homemade ice cream & sorbet 

please ask a member of staff for today’s flavours 
 
 

£5.50 
 

Selection of English cheeses  
homemade biscuits, celery, fruit chutney 

Suffolk Blue, Mrs Temple’s Copys Cloud, Smoked Lincolnshire Poacher, Suffolk Gold 

(Recommendation - 50ml glass Tawny Port £5.80) 

£8.00 

 
All desserts are made using locally sourced free range eggs 

 


