THE SAXON INN

Puddings

All our puddings are Homemade
Cherry & Almond Crumble cake with chantilly Cream 9.0
Baby Lemon Posset with Shortbread Gf 5.0

Panna Cotta with Raspberries Gf 9.0

Gooey Chocolate Brownie with Vanilla, Bean Ice Cream GF 9.0
Apple Chausson's with Vanilla Ice Cream 9.0

Affogato, with your choice of ice cream & espresso shot Gf 6.5
add a shot of Devon Rum 3.8

Dorset Cheeses with Artisan Crackers

Blue Vinny | Coastal Rugged Cheddar | Blyton Gflo 12.0

Pudding Wines Avaiable by The Glass
Reserve Botrytised Riesling Wairau River Malborough New Zealand 9.75

sweet & honeyed with ripe stone fruit & zesty acidity

Sauternes Carmes de Rieussec Bordeaux, France 12.00

Rich with apricot , honey & a smooth, sweet finish

Elysium Black Muscat Quady Calafornia, USA 12.00

Lush with fragrant roses, blackcherries and strawberries | PERFECT WITH OUR BROWNIE!

PURBECK DORSET ICE CREAM SERVED WITH A PURBECK WAFER

Salted Caramel Very Cherry
Vanilla Bean Raspberry Ripple
Mint Choc Baby Rum & Raisin

Lemon sorbet | Raspberry sorbet | Blood Orange

Marshfield Dairy Plant Base Vanilla Bean Ice Cream
1SCo0p 4.5 | 2 scoop 5.50 | 3 scoop 6.50

Tea & Coffee from 4.0
WHY NOT INDULGE IN A ESPRESSO MARTINI 12.0

Please let us know if you require allergen and ingredient information. Due to an open kitchen,

low-level cross-contamination from ingredients can occur during the production process.
October / November 2025



