AUTUMN PUDDING MENU

Vegan Earl Grey poached pears, green fig jam, vegan vanilla ice cream £7
Dark & stormy créme brulee, ginger nut crumb & lime sorbet £9

Pomegranate & orange blossom bakewell tart, pomegranate
molasses yoghurt £9

Blackberry & apple brown sugar crumble, clotted cream ice
cream £9, portioned to share £12

Chocolate & pear tart, amaretto mascarpone £9
Salt caramel & tahini pot, sesame seed snaps £7

Affogato a la caffé: a scoop of vanilla ice cream ‘drowned’ in
espresso coffee £6

Seasonal local “Simply” ice cream
| scoop £4, 2 scoops £7, 3 scoops £8
(Vegan ice cream available)

Seasonal sorbets
| scoop £4, 2 scoops £7, 3 scoops £8

Selection of local cheeses, buttermilk, wheat & charcoal biscuits, dried fruit, apple
cider chutney £13

TMH GOLD TOP CHEESE BOARD
Three cheeses, frozen grapes, dried fruit, buttermilk, wheat & charcoal crackers &
a shot of Port
£15 per person (min 2 people)
Please speak to any of the team about allergens or dietary requirements.
Allergen cards are available on request.



