
 

 

 

Homemade desserts  
 

Sticky toffee pudding, topped with 

butterscotch sauce and vanilla or stem 

ginger ice cream 6.25 

 
Chocolate and nut fudge brownie, 

covered in a rich, hot chocolate sauce and 

topped with vanilla or 

chocolate ice cream 6.25 

 
Meringue glace, crisp homemade 

meringue with vanilla ice cream & 

whipped cream topped with English 

strawberries  6.25 

 
Crumble and custard (or cream!), please 

ask your server for today’s variety   6.25 

 
Snickers mess  brownie bits, busted 

meringues and malted vanilla cream 

topped with salted caramel ice cream and 

chocolate peanut butter sauce   6.25 

 
Strawberry and marshmallow semi-

freddo with a strawberry and Pimms coulis   

6.50 
 

New Forest ice creams 

 3 scoops 5.50 (gluten free) 
 
Vanilla pod made with cream and whole 

vanilla pods 
Chocolate with chocolate chips and ripple 

Honeycomb swirl, just delicious, try it on 

our brownie 
Oriental ginger, with stem ginger pieces 

Salted caramel, awesome with a brownie 

Banana- great with sticky toffee pud 

 

Please ask for today’s sorbet selection 

 

 

 

 

 

 

 

 

The Lamb Inn cheeseboard 

 
Your choice of three cheeses from the 

selection below served with homemade 

chutney, walnuts, celery and biscuits 7.50 

Add another cheese 2.50 

 
Isle of Avalon- washed rind cow’s milk 

cheese from Eastside cheese, Oxted, 

Surrey 
Golden cross, full fat hard goat’s milk 

cheese, Greenacres farm, East Sussex 
Lord of the Hundreds- sweet and nutty 

flavour, hard sheep’s milk cheese from the 

traditional cheese dairy in Stonegate, East 

Sussex 
Brie, a mild creamy French classic 

Stilton, handmade farmhouse Stilton  

Farmhouse Cheddar full fat creamy 

cheddar 

 

Why not try a glass of port with your 

cheese?  Taylors LBV 2004 2.95 

Other ports may be available, please, ask 

 

 
Coffees, teas and liqueurs 

Regular coffee 1.95 

Espresso   1.95 

Double espresso   2.60 

Latte   2.50 

Cappuccino   2.50 

Decaf filter 1.95 

Floater coffee   3.25 

Liqueur floater coffee   4.50 

 
Add a dash of flavoured syrup, caramel, 

hazelnut, cinnamon .50 

 

Regular tea 2.00 

Peppermint tea 2.00 

Camomile tea 2.00 

 

Amaretto 

Cointreau 

Southern comfort 

Drambuie 

Tia maria   

 Baileys   3.00 

 Malt Whiskey from 3.75 
 

Other liqueurs and brandies available 


