
 

Desserts 
 
Hot Pudding of the Day:                              £5.75       
Please ask for today’s tempting special hot pudding 
 

A Selection of Home-made Desserts:                                     £5.75             
          
Lemon Posset & Shortbread Biscuit  
Classic zesty citrus desert with homemade shortbread.  
 
Dunstanburgh Cheesecake of the day 
Please ask for details of today’s option 
 
Salted Caramel Mousse with Shortbread Biscuit 
A delicious creamy balance of sweet & salty with a caramel sauce, served with shortbread and 
fresh berries.  
 
Eton Mess  
Light crunchy meringue mixed with summer berries & fresh cream 
 
Double Chocolate Brownie  

Rich home-made chocolate brownie, served warm with Doddington’s vanilla ice cream  

 

Northumbrian Cheeses Board:                                                         £8.50                                           
 
Darling Blue – a creamy, full flavoured blue cheese matured for three months 
with a natural rind.  

 
Admiral Collingwood – a semi soft cheese with a smooth flavour and tangy 
finish, the rind is washed in Newcastle Brown Ale before ripening. 

Capability Brown – a silky smooth white rinded cheese, with a soft texture and 
delicate flavour. 

3ÍÏËÅÄ #ÕÄÄÙȭÓ #ÁÖÅ – delicately flavoured with a 48 hour oak chip               
smoke at Teviot Smokery, Jedburgh 



 
All our Northumbrian cheese are sourced from local artisan cheese-maker 
Maggie Maxwell at Doddington Dairy in Wooler. The cheeses are kept at a cool 
temperature of 4*c, however, to experience the full flavour, Maggie recommends 
giving your cheese around 10 minutes to reach room temperature before tasting. 

Please note that Doddington Dairy can use animal rennet as part of their 
traditional artisan cheese-making process. For strict vegetarians we would 
recommend our Classic Blue Stilton (v) or our smooth Somerset Brie (v) both of 
which are certified suitable for vegetarians. 

 

Doddington Dairy Luxury Ice Creams :( 3 Scoops)                   £5.25 
or £2.00 per scoop 
 
The Maxwell’s of Doddington Dairy near Wooler, use fresh whole milk 
from their own herd of Normandy and Fresian cows.  
Their luxury hand-made ice creams use only simple, natural ingredients. 
Enjoy three generous scoops of your favourite choice, 
or indulge in up to three flavours if you can’t decide upon one!  
 
Creamy Vanilla Ice Cream 

Rich Utterly-Chocolate Ice Cream 

Strawberry Ice Cream with Real Strawberry Pieces 

Mint Chocolate Chip Ice Cream 

Mango Sorbet made with whole Alphonse mangoes 

Passion Fruit Sorbet flavoured with natural passion fruit 

Lemon Sorbet with lemon zest and juice for a fresh flavour  

 

 

 



 

Allergens 
For those guests who are (GF) 

 

Eton Mess 
 

Salted Caramel Mousse with (GF) shortbread 
 

Lemon Posset with (GF) shortbread 
 

Chocolate Brownie (GF) and (DF) 
 

Hot Pudding of the day (GF) 
 

Selection of Cheeses with (GF) crackers 
 
For those guests who are Vegan-please pre-order 1 hour before 

 

Vegan Chocolate and Orange Torte (VE) and (GF) by pre-order 

Vegan Lemon Cheesecake (VE) by pre-order 

Vegan Treacle & Apple Tart (VE) with (VE) custard or Vegan ice cream 

Vanilla and Blueberry Ice cream (VE) 

For those guests who are Dairy free 
 

Chocolate Brownie (GF) and (DF) 
 

Unfortunately we cannot guarantee that any of our puddings are 
completely nut free. 


