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WINYARD’S GAP

Sample Dessert Menu

Orange and ginger tiramisu, ginger tuile biscuit (v) 9
Poached pear, rhubarb and redcurrant compote, vanilla ice cream (ve) 9
Chocolate pot, balsamic strawberries, sesame tuile (gf, ve) 9
Paris-Brest - cream, chocolate sauce, peanut butter drizzle (v) 9
Sticky toffee pudding, toffee sauce, vanilla ice cream (gf) 9
Cheesecake (v) ask for today’s flavour 6
Affogato - espresso, vanilla ice cream, caramel sauce (gf, v) 6
Boozy affogato - espresso, amaretto ice cream, amaretto (gf, v) 8
Cheeseboard - Black Cow cheddar, Monkey Chop camembert, 13

Dorset Blue Vinny, spiced tomato chutney, crackers, grapes (v)

Ice creams and sorbets

Ice cream: vanilla bean, chocolate, strawberry, salted caramel,

mint choc chip, honeycomb, amaretto, chocolate orange

Vegan: vanilla, salted caramel, chocolate

Sorbet: mandarin orange, lemon, raspberry, plum, passionfruit

2.5 per scoop

Please note that this is a sample menu which may change due to availablity and season.



