
Our Homemade  ~ Dessert Menu

Who’d Have Thought It Inn

Rich Chocolate Torte GF
Served with Raspberry Coulis

~~~x~~~
Chef’s Homemade Pudding

With Custard ,Clotted Cream or Both 
~~~x~~~

Fresh Fruit Pavlova GF
Served with Clotted Cream

~~~x~~~ 
The Who’d Crumble

Served with Lashings of  Hot Custard
~~~x~~~

Baked Banoffee Cheesecake
On a ginger biscuits base

~~~x~~~ 

Rich Pot Crème Brulee´ GF
~~~x~~~

Warmed Treacle Tart
With Clotted Cream

~~~x~~~

All Desserts are priced at £4.65 each
~~ ~~~x~~~ ~~

Westcountry 4 Cheese Plate   £6.65
Served with Celery, Grapes & Biscuits

Any extra’s …Double cream, Clotted cream, Custard 
or Ice creams … £1.ea.

Ice creams & Sorbets…£4.35

3 scoops of your choice……Caramel, Chocolate, Lemon Curd ,

( a few GF.. please ask ) Maple Walnut, Mint Choc Chip, Raspberry Ripple, Strawberry, 
&

Vanilla,
or

Ask for the ‘Spirit’ of the Day Ice cream
Sorbets

Blackcurrant, Lemon, Raspberry or Mango 

All Children’s portions  ( ie:~ 2 scoop ice-cream  )  £3.00


