®

DESSERTS
BLOCKHOUSE WAFFLES

freshly made to order served with ice cream and a
choice of chocolate sauce or blueberry sauce

TOFFEE SPONGE PUDDING

with custard and vanilla ice cream

RASPBERRY AND WHITE CHOCOLATE COOKIE DOUGH

CHOCOLATE FONDUE
6.45
6.

45

with honeycomb ice cream

6.95

CHOCOLATE BROWNIE & CUSTARD TRIFLE SUNDAE

5.95

TIRAMISU CHEESECAKE

with Marsala drizzle and amaretti biscuits

FRUIT SALAD

with vanilla ice cream

HOMEMADE APPLE CRUMBLE

with custard and chocolate shavings

LEMON BAKED ALASKA

with raspberry ice cream

ICE CREAM & SORBET SELECTION

6.45
5.45

served with honeycomb, marshmallow, meringue,
strawberries, waffles, pineapple & banana

6.95 PER PERSON

MAKE IT BOOZY - choose from Rum, Baileys,
Kirsch, Orange liqueur or amaretto

CHEESE BOARD

3.00
8.95

Hand-picked to offer a great variety of flavours and
texture, our cheeses come from Harvey & Brockless cheese
cellar. Our cheese board is served with a selection of
artisan biscuits and quince jelly.

QUICKE’S OAK SMOKED CHEDDAR – an exquisitely smoky cheese,
selected from the most balanced of Quicke’s mature cheddars.
Matured for 12 months and cold-smoked over oak chips

5.

DORSET BLUE VINNY MINI PGI – Based on a 300 year-old
recipe and made using milk from the Woodbridge Farm’s own
Friesian herd in Dorset. Crumbly, creamy and nutty

5.95

ST-MAURE-DE-TOURAINE ASH AOP – A zesty, nutty and
herbaceous goats’ cheese with a mould and ash rind

95

choose from vanilla, strawberries and cream, chocolate,
honeycomb, salted caramel, mint chocolate chip, raspberry
ripple, lemon sorbet, mango sorbet, raspberry sorbet and
orange sorbet. Our ice creams come from the award
winning Cheshire Farm
4.95

ÉPOISSES LARGE AOP – Spicy, sweet and salty, this iconic
orange-skinned cheese is washed in a mixture of water and
Marc de Bourgogne as it matures
FARLEIGH WALLOP – Developed by innovative Somerset cheesemaker
Pete Humphries, the white rind is rolled in thyme giving it
a speckled appearance and aromatic herby flavour

®

