PUDDING
MENU

SERVED
12 noon to 20.30hrs daily

Please take note of our social distancing requirements and use the sanitising stations provided.
Where tables use a landing trolley or serving board, we would ask our guests to retrieve their items from this
and place ﬁnished items on there for removal.
We strongly advise reserving tables in advance by calling or booking on-line

DARK CHOCOLATE DELICE - 8.70
Salted caramel sauce and poppy seed tuile

PLUM FRANGIPAN TART - 8.70
Plum compote, rose whipped cream

MANGO CLOTTED CREAM RICE PUDDING - 8.50
Citrus & cardamom shortbread (GFA)

PAVLOVA WITH FRUITS OF THE NEW FOREST BERRIES - 8.70
Toasted pistachio crumb (GF)

CHEF’S BOOZY SHERRY TRIFLE - 8.50
Layers of vanilla sponge, raspberries, sherry, jelly, creamy custard
& Chantilly cream with chocolate shavings

PEAR STICKY TOFFEE PUDDING - 8.70
Butterscotch sauce or coffee ice cream (VGA)

LOCALLY SOURCED CHEESE BOARD - 11.90
Dorset Book & Bucket Blue / Applewood Smoked /
Dorset Book & Bucket Brie / Lyburn Old Winchester
Candied pecans, quince jelly, grapes, artisan crackers (GFA)

LOCAL MADE GIGGI�S ICE CREAM & SORBET - 6.90
Choose your selection of 3 scoops
Made locally in his Bournemouth Kitchen, using seasonal fruits, Giggi brings his premium gelato
ice cream making passion to us in the New Forest
ICE CREAM - vanilla, crunchie pistachio, coconut, black cherry, rum & raisin,
chocolate (VG), strawberry cream (VG), coffee (VG)
SORBET - green apple, pineapple, fruits of the forest (VG)
VEGETARIAN (V), VEGAN (VG), GLUTEN FREE (GF), VEGAN ALTERNATIVE (VGA), GLUTEN FREE ALTERNATIVE (GFA)

If you have any food intolerances, allergies or special diets please ask a member of the team and
inform them of your requirements. Whilst we do everything to avoid cross contamination,
we cannot guarantee our food is completely free of allergens and may contain trace.

