
DESSERT MENU 
 

APPLE TART TATIN 8.50 
Purbeck vanilla ice cream 

Please allow approx. 12min of cooking time 

Justino's Madeira, 5-Year-Old Fine Rich Reserve - £8.50 (100ml) 
 

ETON MESS £7.50 GF 
Mixed berry Eton Mess ball 

Elysium Black Muscat 2017 - £13.50 (125ml) 
 

MASCARPONE & KAHLUA PANNA COTTA 7.50 GF 
Coffee syrup, chocolate crumb 

Tokaj Sauska Late Harvest Cuvee 2017 - £16.50 (125ml) 
 

CRÈME BRÛLÉE £7.00 GF 
Madagascan vanilla crème brûlée 

Ferreira Quinta do Porto 10 years old - £9.00 (100ml) 

 

BROWNIE S’MORE £8.00 GF on request 

Marshmallows, digestives, chocolate sauce, Purbeck salted caramel ice cream 

Vegan brownie is available on request and is served with blackcurrant sorbet 

Tokaj Sauska Late Harvest Cuvee 2017 - £16.50 (125ml) 
 

CLUB ICE CREAM & SORBET £6.00 GF 

3 scoops of your choice of Purbeck ice cream & sorbet 

Ice cream: vanilla, chocolate, strawberry, salted caramel, Dorset ginger bread 

Sorbet: blackcurrant, lemon, mango 

Gonzales Byass PX Nectar Sherry - £7.50 (100ml) 

 

BRITISH CHEESE SELECTION £11.00 GF on request  

Pick 4 cheeses from the list below;  

Served with daily made artisan bread, Dorset real ale chutney & grapes 

Ferreira Late Bottled Vintage 2015 - £8.00 (100ml) 

 
ISLE OF WIGHT BLUE 

Made with pasteurised milk. It has a relatively mild blue flavour. Multiple medal winner at the World, 

British and International Cheese Awards Suitable for vegetarians 

 

ROSARY ASH GOAT’S CHEESE 
Creamy goat’s cheese with a mousse-like texture & a natural acidity, made in Salisbury from 

pasteurised milk, using a microbial rennet, which makes it suitable for vegetarians 

 

CAVE-AGED WOOKEY HOLE CHEDDAR 
Crumbly with earthy undertones & distinctly nutty, tangy flavour -- suitable for vegetarians 

 
ISLE OF WIGHT SOFT  

Soft white surface mould ripened pasteurised cheese. It fits nicely in between the brie and camembert 

brackets -- suitable for vegetarians 

 

SOMERSET SOLTICE  
Made with Guernsey cow’s milk which gives a golden hue & creamy flavour. Washed curd cheese 
similar in style to something found in Champagne region of France. Solstice is washed in Somerset 

cider brandy. Made with pasteurised milk & vegetarian rennet 
 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

Please notify us of special dietary requirements and we will provide menu choices using fresh ingredients as required. 

Food Allergies & Intolerance – should you have concerns about a food allergy or intolerance please speak to our staff before you order your food or drink.        

A discretionary service charge of 10% will be added to the total bill. 

 


