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DESSERT MENU  End on a sweet note with our selection of mouth-watering desserts

WINCHESTER
• �Chocolate truffle torte, chocolate 

ganache, cocoa nib tuille, cocoa Streusel, 
chamomile and raspberry, brown butter 
ice cream 

• �Coconut Dacquoise, lime mousse,  
lime ganache, confit pineapple, 
passionfruit and mango sorbet, vanilla 
meringue, coconut 

• �Pear and white chocolate Mille-Feuille, 
vanilla parfait, caramelised pear,  
pistachio gelato 

• �Whipped cheesecake mousse, Genoise 
sponge, pink champagne, elderflower 
meringue, crème fraîche ice cream, 
poached gooseberry 

• �Millionaire’s – Chocolate sablé Breton, 
whipped caramel, chocolate crémeux, 
dark chocolate shard 

• �Caramelised yuzu custard tart, black 
sesame ice cream, honey cookie crumb, 
shiso, matcha

WINCHESTER  
DESSERT TRIO 
• �Triple chocolate brownie & salted 

caramel ice cream; glazed citron tart; 
vanilla bean brûlée with oatmeal  
snap biscuit

• �Seasonal fruit compote with macadamia 
nut crumble; dark chocolate torte 
with banoffee ice cream & coffee tuille; 
poppy seed shortbread stack with 
blackberry and lime mascarpone

• �Limoncello posset with lemonade  
and basil jelly; chocolate chip  
cookie dough cheesecake with 
butterscotch sauce; warm cinnamon 
and raspberry doughnut

• �Trio of strawberries and cream – 
strawberry sorbet, strawberry and 
champagne jelly, strawberry salad, peach 
cream and ruby chocolate crumble

Bespoke Trio – Select your own unique 
trio of desserts to personalise your 
perfect day. Upgrade to our Dessert Trio 
from your Beaufort or Montague Menu.

BEAUFORT
• �Eton Mess, seasonal berries, poppy seed 

meringue, bourbon vanilla Chantilly

• �New York baked lemon  
cheesecake, mango frozen  
yoghurt, blueberry compote

• �Triple chocolate brownie, cappuccino  
ice cream, sea salt dulce de leche, 
marbled chocolate

• �Demerara crème brûlée, lemon and 
ginger curd, hazelnut cocoa tuille

MONTAGUE
• �White Russian tiramisu, blood orange, 

caramelised Macadamia, honey tuille

• �Chocolate Choux bun, cocoa craquelin, 
candied hazelnut mousse, black cherry

• �Mango and elderflower Bavarois, 
shortbread, cranberry sherbet, verbena

• �Bramley apple and raisin cobbler, 
honeycomb ice cream, spiced feuilletine, 
apple marigold 

• �Tonka bean panna cotta, Florentine, 
raspberry sorbet 

• �Japanese whisky walnut tart, burnt 
butter ice cream, walnut praline


