
 

  DESSERT MENU  

 

Hot Valrhona chocolate fondant, peanut butter ice cream,  
nut brittle (allow 10 minutes) 7.25 

Warm Victoria plum clafoutis, vanilla ice cream (n) 6.95 

Westwood Tart of the day  7.25 

Coconut crème brûlée with passion fruit sorbet 6.95 

Scandinavian iced berries with hot white chocolate sauce 7.25 

Baked vanilla cheesecake, Dorset Blueberries 6.95 

 
ICE CREAM & SORBET (two scoops)     

Madagascan vanilla – Peanut butter – Chocolate & Malteser 
Strawberry & mint sorbet – Passion fruit sorbet 5.75 

 

 

 

  DESSERT MENU  

 

COFFEE TREATS   
Pistachio & chocolate brownies 6.50 

Macaroon selection (n) 6.95  

DESSERT WINE (125ml/bottle)      

Muscat Saint Jean de Minervois gls 8  
France, 2010 (375cl) 22 

Elysium Black Muscat gls 9 
California, USA 2010 (375cl) 25  

Royal Tokaji, Blue label 5 Puttonyos 
Hungary, 2002 (500cl) 53 

PORT (125ml/bottle)       

Taylor’s Port, Late Bottled Vintage gls 7 
(750cl) 34 

Warres Otima 10 yr Tawny Port gls 9 
(500cl) 34 

LAVAZZA COFFEE   
Espresso 2.10  
Double Espresso 2.25 
Macchiato 2.10  
Cappuccino 2.25 
Café Latte 2.25  
Americano 2.10 

TEA & HERBAL TEA   

English Breakfast, Earl Grey, 
Camomile, Peppermint & Green Tea 1.95 

ENGLISH & FRENCH CHEESE BOARD    8.95 

Harbourne Blue  
This highly unusual and delicious goats’ cheese is different to most English blues as it is 
not creamy but crumbly with a hint of sweetness, whilst being fresh and light. This is our 
favourite of the Ticklemore Farm trio as it has a divine peppery aftertaste. 

Ossau Iraty 
Ossau Iraty is a wonderful sheep’s milk cheese produced in a specific area of the French 
Pyrenees. The name is derived from the production area that includes the neighbouring 
provinces: the Ossau Valley, located in the Bearn and the wooded hills of Iraty, in the 
French Basque country. 

Tunworth 
A soft, creamy English cheese with a strong, rich flavour and smooth texture. The 
English cousin of the French camembert. Handmade by two friends, Stacey Hedges and 
Julie Cheyney, the milk is bought in from a neighbouring herd of pedigree Holsteins. 

Served with candied walnut, fig jelly, celery & biscuits 


