Desserts

Valrhona Milk Chocolate Mousse 15
Maple marshmallow, mochachino ice cream, toasted macadamia

Summer Strawberry Tart 15
With gingerbread ice cream, mascarpone, vanilla jelly

Warm Pineapple Layer Cake 15
Vanilla bean panacotta and passionfruit

Kaffir Lime and Coconut Capsule 15
With fresh raspberry and melon salad

Homemade Ice Cream Selection 15
Toasted macadamia biscotti and butterscotch powder

Bowmans Petit Four Plate 9

Bowmans Dessert Platter 36
A selection of our desserts

Cheeses
Gorgonzola Dolce; A rich creamy cow’s milk blue from the Lombardy region of Italy
Colston Bassett Stilton; An English blue, a traditional rennet cheese, aged 5 years
Comte Fort Lucotte; A French hard cheese, similar to Gruyere, creamy yet sweet

Brie Mon Sire; A soft cheese from the Lorraine region, subtle creamy hazelnut
flavours

All cheeses served with poached apricots, brandy dates and water crackers

One Cheese 13
Two Cheeses 18
Three Cheeses 26
Four Cheeses 33

Graham’s Fine Tawny Port 12
Calem Tawny 10 yr Port 15
Remy Martin VSOP 10
Hennessy VS 15



