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GRAND CAFE: COCKTAILS: DINING

DESSERT MENU

CLASSIC STICKY TOFFEE PUDDING (V) 8 LOCAL ARTISAN ICE CREAMS & SORBETS
Golden Toffee Sauce & Dorset Clotted Cream ICE CREAM

Chocolate, Salted Caramel, Vanilla

BAKED MANGO & PASSION FRUIT CHEESECAKE (V) 8.5

SORBET (Dairy & Gluten Free)
Coconut Coral & Dust, Blood Orange Sorbet

Lemon & Basil, New Forest Fruits, Raspberry

RICH BELGIAN CHOCOLATE & CHERRY MOUSSE 8.5 35CO0P5 8
FUDGE CAKE (GF)
Cocoa Ganache & Baileys Coffee Gel DORSET & WEST COUNTRY CHEESE BOARD

Rosary Ash Goat's

FIG PANNACOTTA 8.5 Coastal Cheddar

{f th
Mixed Berries & Raspberry Coulis, itk
_ Dorset Blue Vinny
Handmade Chocolate Cookie Lyburn Gold

3 CHOICES10 5 CHOICES 14
FOREST FRUITS ETON MESS (GF) 8

Meringues, Whipped Cream & Forest Fruit Coulis Served with Celery, White & Red Grapes, Homemade

Chutney, Walnuts & Artisan Crackers

If you have any dietary requirements or require any details on allergens within our dishes, please ask your server.



