) A

LD
aﬂl_ﬂ%
‘@ s AUTUMN/WINTER PUDDINGS
o = ®a
s
;'f
%mg Dark chocolate, almond and raspberry torte,
gﬁ;g chocolate ganache, creme fraiche
W
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%ﬂgg Dark chocolate fondant, vanilla bean ice cream or double cream
‘mgj Pear and Almond frangipane tart, pear sorbet

Mille Feuille, creme patisserie, hazelnut brittle, raspberries

Créeme Br(lée

Somerset Tart Tatin, Granny Gothards Somerset Cider Brandy ice
cream, salted caramel and a little sip of Kingston Black digestif

Apricot tarte tatin, pistachio ice cream
Treacle and orange tart, vanilla bean ice cream

Lemon meringue pie, Granny Gothards raspberry sorbet
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Our signature meringue, lemon curd, whipped vanilla
and lemon mascarpone, raspberry sorbet

Meringue, blackberries, caramelised apples, flaked almonds,
vanilla ice cream, salted caramel

Somerset Apple crumble, creme anglaise, vanilla ice cream

Baked Alaska, homemade madeira sponge, raspberry jam,
whipped egg white torched, raspberry sorbet
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