Pudding Menu
September 2019

Hot Apple and Toffee Crumble Tart
with vanilla ice cream £7 v

Autumn Eton Mess

honey, plums and figs with blackberry purée, meringue and whipped double cream £7 gf v

Kahlua Chocolate Mousse

rich and decadent. Served with amaretti biscotti £6.75 v

St. Clement’s Posset

classic creamy lemon and orange posset with a shortbread £6.50 gf v

Homemade Sticky Toffee Pudding

with maple and walnut ice cream and caramel sauce £6.50 gf v

Trio of East Anglian Cheeses

Fen Farm Dairy’s ‘Baron Bigod’ (creamy, white bloomy-rind raw milk artisan cheese - the UK’s only brie)
Ferndale Farm’s ‘Norfolk Dapple’ (mature and full flavoured hard unpasteurised cheese in a cheddar style)
and Mrs Temple’s ‘Binham Blue’ (soft blue-veined cheese made from pasteurised milk) v
Served with our homemade spiced apple chutney, walnuts and crackers £8.50 gf

Chocolate Brownie

with chocolate sauce and honeycomb ice cream £6.50 gf v

Ice Creams
From the award winning Yarde Farm Dairy in Devon. All £2 per scoop. All gf and v. Choose from:

Seeded Vanilla | Honeycomb | Strawberries and Clotted Cream
Chocolate | Toffee Fudge | Blue Bubblegum | Maple & Walnut | Pistachio
Sorbets: Raspberry Sorbet | Lemon Sorbet | Blood Orange Sorbet
Vegan Ice Creams by Food Heaven (Viva approved) All £2 per scoop

Choose from: Chocolate | Vanilla | Raspberry | Blueberry

Fancy a Brew?
Locally Roasted Coffee

Teas

Americano			£2.50
Cappuccino			£2.75
Latte				£2.75
Espresso			£1.80
Make it a double		
£2.50
Hot Chocolate		
£3.00
Mocha			£3.00

Black Tea		
			

Decaf Cafetière		

£2.50 for one

small pot, 2 cups
large pot, 4 cups

Speciality Teas

£2.50
£5.00

all £2.20 each

We use loose leaf and frobus silk bags
for our speciality teas.
Choose from:
Earl Grey | Citrus Chamomile | Spicy Rooibos
Pomegranate | Pear and Ginger | Green Tea

v - denotes suitable for vegetarians.
- denotes vegan dish.
gf - can be made gluten free - please advise upon ordering. Full allergen info is available for all our dishes - please ask.

