
  
Head Chef – Ben Miller The White Horse Inn, Sutton 
 

 
10% discretionary service is added to your bill and received with thanks. 

Please let us know about any allergies or dietary requirements.  

Desserts 
Bramley Apple, Cherry & Plum Crumble £9 

Jude’s Madagascan Vanilla Ice Cream - vegan, gluten free 

Dark Chocolate Marquise £10 
Milk chocolate & Cappuccino Cremieux, Caramelised Hazelnut Parfait 

Peach Melba £9 
Roasted White Peaches, Fresh Raspberries, Vanilla ice Cream, Raspberry Coulis,  

Toasted Almonds gluten free, vegan, nuts 

Chocolate Mille – Feuille £9 
Chocolate Soil, Milk chocolate & Cappuccino Cremieux & Salted Caramel Ice Cream 

Baked Gel-Alaska £9 
Vanilla Ice Cream, Strawberry Compote, Torched Italian Meringue- gluten free 

Warm Braeburn Apple & Cinnamon Cake £9 
Butterscotch Sauce, Jude’s Salted Caramel Ice Cream & Custard  

Affogato £9 
Judes.s Vegan Vanilla Ice Cream with a hit of ‘Love Hurts’ Espresso, Biscotti - vegan 

…add Baileys, Disaronno, or Frangelico Liqueur for £3.50 

 

Cheese Board £16 or £21 for two Persons 
A selection of Local Sussex Cheeses 

All supplied by Alsop & Walker, Served with Oat Cakes and Millers Biscuits,  
 Fig & Apple Chutney & Quince Paste. 

Idle Hour - A semi-hard cheese; creamy tasting with citrus undertones and a hint of nut. Pasteurised cow’s milk. 
Sussex Blue - A semi-hard creamy tasting mild blue cheese with a natural edible rind.  Pasteurised cow’s milk.  

Ewe Eat Me – A hard cheese; creamy tasting with nutty undertones, in a red rind. Pasteurised ewes milk.  
Sussex Camembert - A creamy mushroom earthy tasting cheese with a natural white edible rind. cow’s milk 

 

Petit Fours Plate 
£9 Per Person or £14 For Two Persons
Yuzu Meringue pie 

Chocolate Cremieux & Salted Caramel Truffle  

Pina Colada Pastille 

Dark Chocolate Truffle Filled with Wild Berry Sorbet 

Please turn over for Dessert Wines.. 

https://www.google.com/search?sca_esv=84a972cf9bb6250a&sxsrf=AE3TifMwI4V4TOxQ92wEk6bXXMGie5_jUw:1754585728992&q=fruit+pastilles&sa=X&ved=2ahUKEwi17eqYlfmOAxXUUEEAHenuCwYQ7xYoAHoECB0QAQ


  
Head Chef – Ben Miller The White Horse Inn, Sutton 
 

 
10% discretionary service is added to your bill and received with thanks. 

Please let us know about any allergies or dietary requirements.  

 

Dessert Wines & Stickies 
Orange Muscat, 'Essensia', Quady's, Madera, California– glass £8.50 / £26 half bottle 

Black Muscat, 'Elysium', Quady's, Madera, California – glass £8.50 / £26 half bottle 

Sauternes, Chateau Lamourette, Bordeaux 2018 – £38 half bottle 

Semillon 'Noble One', De Bortoli, New South Wales, Australia 2018 – £49 half bottle 

Late Bottle Vintage Port, Graham’s, Douro, Portugal–glass £8.00  

 


