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DESSERT MENU

Desserts

BANOFFEE PIE CHEESECAKE
A fresh vanilla cheesecake topped with homemade toffee and
sliced bananas, served with a caramelised sugar topping and a
scoop of vanilla ice cream.

STICKY TOFFEE PUDDING
A sticky toffee sponge topped with a butterscotch sauce and served
with lashings of hot vanilla custard.

LEMON MERINGUE PIE
A tangy lemon curd in a butter pastry case, topped with fresh
meringue and served with a jug of pouring cream.

HOMEMADE CREME BRULEE (C)
Homemade creme brulee served with a scoop of pink grapefruit ice
cream.

HOMEMADE CHOCOLATE BROWNIES
Homemade chocolate brownies served with a shot of hot chocolate
sauce and a scoop of strawberry ice cream.

BAKEWELL TART
A sweet shortcrust pastry case filled with cherry jam and topped
with an almond frangipane served with a jug of pouring cream.

ALL SWEETS £5.95
(C) Coeliac Wheat Free

Homemade Ice Cream

Our homemade fresh ice creams are made with fresh cream
and home laid eggs (when Mother Nature allows).We churn
them daily as they are very rich and creamy.

Today’s selection are:

HOMEMADE VANILLA POD
HOMEMADE STRAWBERRY
HOMEMADE HONEY (MADE WITH HARDINGS LOCAL HOLISTIC HONEY)
HOMEMADE PEANUT BUTTER
HOMEMADE PINK GRAPEFRUIT
HOMEMADE TIRAMISU
HOMEMADE PASSION FRUIT

Served on a base of homemade praline, accompanied with
fruit coulis and hot chocolate sauce
ANY MIX ‘N’ MATCH
1Scoop £2.50 2Scoops £4.25
3 Scoops £5.95

The Cheeseboard

5 CHEESES: £8.95
3 CHEESES: £6.95
STILTON: £5.95

After years of being fed up with poor cheeseboards in pubs, we feel
we have finally achieved something half decent.

We offer you a selection of locally produced cheeses served at room
temperature accompanied with cheese biscuits.

1. SHROPSHIRE BLUE
A strong blue veined mature red cheese.

2. FONTANA
A great strong Italian cheese from the Valle’ D’Osta.

3. BRIE
A pasturized creamy brie.

4. ROQUEFORT
A blue veined ewes milk cheese - the king of cheeses!

5. STILTON
From the Cropwell Bishop Farm, creamy, probably the finest English
cheese - for you to spoon.

PLEASE ENJOY A GLASS OF PORT WITH IT

LBV PORT f£3.50 Large £6.50
VINTAGE £7.95 Large fi4.75

ST. HELLIER BLACKCURRANT CIDER ABV. 5%
sooml bottle: £3.95

Dessert Wine

Why not try a delicious dessert wine with your sweet?

BROWN BROTHER’S ORANGE MUSCAT Australia
10oml glass: £4.50
37.5¢l bottle: £16.50

ora glass of port with your cheese?

LBV PORT £3.50 Large £6.50
VINTAGE £7.95 Large £14.75
ST. HELLIER BLACKCURRANT CIDER ABV. 5%
sooml bottle: £3.95

A pear cider with a blackcurrant flavour.
Cider makers always kept a corner of their orchard for growing pears
to produce a cider they believed to be superior to apple cider. They
were right!

Ideal with sweets.

IFYOU HAVE ANY ALLERGIES PLEASE LET US KNOW WHEN ORDERING




New Coffee Service ...or Twining Teas

We have just invested in a new Swiss Negro bean to cup

coffee machine which grinds the beans to order to ensure INCLUDING:
consistent freshness and quality, whether it is normal or TRADITIONAL ENGLISH
decaffeinated. Enjoy! ORGANIC TEAS
Accompanied with a little treat of loveliness. & FRUITTEAS

CAPPUCCINO £2.25 £175

(Rich espresso topped with delicious foamed milk and
dusted with chocolate powder) WE ARE NOW SERVING HARDINGS LOCAL
AMERICANO  (Black coffee) €185 HOLISTIC HONEY WITH OUR TEA & COFFEE AS
(Espresso based long black coffee, simply served) AN ALTERNATIVE SWEETENER.
WHITE COFFEE £1.95

(Espresso based coffee with the addition of a small .

t of st d milk

omountofsteamed il ..and finally
ESPRESSO £1.60

(Small strong coffee with intense aroma and rich golden LIQUEURS
creama) Baileys 17% £2.70

DOUBLE ESPRESSO £2.10 . . o

(Large strong coffee with intense aroma and rich golden Tia Maria 26.5% £2.70
creama) Cointreau 40% £2.80

LATTE MACCHIATO £2.20 Drambuie 40% £3.10
(fabulous layered coffee combining steamed and foamed Benedictine 40% £3.00
milk with rich espresso centre)

Southern Comfort 35% £2.80

HOT CHOCOLATE £2.25 o

(Milk base hot chocolate dusted with chocolate Advocaat 17.2% £2.70
sprinkles) Tequila 38% £2.80
MOCHA £2.95 Sambuca 38% £2.70

(Hot chocolate drink with a shot of espresso) Amaretto 28% £3.10

Spanish Style Coffee Service WHISKY
MANCHADO f1.70 Johnnie Walker Black Label 12 yrs 40% £2.75
(Small glass black coffee with condensed milk)

IRISH

CARAJILLO £2.25 S
(Small glass of black coffee with a shot of brandy) Jameson 40% £3.00
BELMONTE £2.75 Wh hi : PR
(Small glass of black coffee with condensed milk and a y not try something a little special :
shot of brandy) SCOTCH MALT
TEWI £1.95

H (o)
(Small glass black tea with a shot of whiskey) Laphroaig 10 yrs 40% £3.50

Glenfiddich 12 yrs 40% £3.10

Speciality Floater Coffee Glenmorangie 10yrs 40% £3.25
PLAIN £2.45 Macallan 10 yrs 40% £3.25
IRISH (Whisky) £3.50 BRANDY
CARIBBEAN (Rum) £3.50 Martell 40% £2.90
RUSSIAN (Vodka) £3.50 Remy Martin VSOP 40% £3.50
CALYPSO (Tia Maria) £3.50 Martell XO 40% £8.50
PARISIENE (Cointreau) £3.50 PORT
FRENCH (Brandy) £3.50 Graham's LBV 20% £3.50
BAILEY'S £3.50 Warre's 1983 20.5% £7.95
LA BOMBA £3.95

(Our favourite home made choc and rum sensation)

Speciality coffees are served with 25ml of spirit. Floater coffees are
finished with pouring cream.

Designed and produced by Keith Harris. Appleminster Events. 07973 266842



