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N>131 THE TERRACE

PUDDING

PAVLOVA Swummer Berry Compote, Chantilly, Fresh Berries 10.95
SALTED CARAMEL DARK CHOCOLATE TART Chantilly Cream 10.95

TIRAMISU Mascarpone, Coffee, Brandy, Cream 9.95
BRITISH CHERRY BAKEWELL Brown Sugar Crumb, Cherry Powder, Vanilla Ice Cream 9.95
PEACH MELBA BRULEE Grilled Peach, Vanilla, Raspberry .95
STICKY TOFFEE PUDDING Caramel Sauce, Vanilla Ice Cream 3.9

BRITISH STRAWBERRIES Chantilly Cream 8.5
(Add Cotswold Cream Ice Cream +3.45)

DOLCETTI ICE CREAM ¢ SORBET SELECTION 3.45 per scoop
Vanillay Strawberry, Chocolate, Salted Caramel, Raspberry, Lemon

CHARLES MARTELL CHEESE SELECTION 19.95
Fig Chutney, Quince Jelly ¢ La Boulangeric Baguctte

HEREFORD HOP (V) Full fat pasteurised hard cheese rolled in Toasted Hops
MAYHILL GREEN Full fat pasteurised soft cheese rolled in Nettles
DOUBLE GLOUCESTER Full fat unpasteurised bard cheese from Old Gloucester cows’
HARBOURNE BLUE Pasteurised Goats Milk Blue Cheese from Devon

PUDDING COCKTAILS

12.50 each
BRANDY ALEXANDER BANOFFEE MARTINI
Courvoisier VS Brandy, Briottet Créme de Cacao, Langs Banana Rum, Vanilla, Double Cream,
Sugar, Double Cream Chocolate Bitters, Chocolate Shavings ¢ Dry Banana
TIRAMISU MARTINI BLACK FOREST
Bleu Swur Blen Vodka, Briottet Créme de Cacao, Blew Sur Blex Vodka, Disaronno, Cherry Heering,
Kablua, Vanilla, Double Cream, Chocolate Bitters, Vanilla, Double Cream, Maraschino Syrup,
Chocolate Shavings Maraschino Cherry

V - Vegetarian

Pleasc inform your server of any allergies or intolerances before making your order. Not all ingredients are listed on the menu and we cannot guarantee the total
absence of allergens. Detailed information can be provided upon request. Please note a discretionary optional service charge of 12. 5% will be added to your bill.
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