
MENUD E S S E R T S
1 1 A M  T O  1 0 P M

VANILLA CRÈME BRULEÉ
Pistachio biscotti (1,3f,4,7)

€9

BRAMLEY APPLE CRUMBLE
Caramel ice cream and crème anglaise (1a,4,7)

€9

MELTING CHOCOLATE SPHERE
Brownie base, ice cream and hot chocolate sauce (1a,4,7)

€10

PEANUT BUTTER BAKED CHEESECAKE
Roast banana ice cream (1a,2,4,7)

€8

SALTED CARAMEL AND CHOCOLATE SUNDAE
Chunks of brownie, caramel, double chocolate 
and vanilla ice cream, chocolate sauce (1a,4,7)

€8

SELECTION OF ICE CREAM AND SORBETS 
Brandysnap and chocolate soil  (1a,4,7)

€8

SELECTION OF IRISH CHEESE 
Milleens, Wicklow Brie and Cashel blue, grapes, celery,

Ballymaloe relish and artisan crackers (1a,4,9)
€15

1 Gluten (A-Wheat, B- Spelt C-Khorasan, D-Rye, E-Barley F-Oats), 2 Peanuts,  3 Nuts (A-Almonds, B-Hazelnuts, C-Cashews, D-Pecans, E-Brazil, 
F-Pistachio, G-Macadamia, H-Walnut I- Pine nuts), 4 Milk, 5 Crustaceans (A-Crab, B- Lobster, C-Crayfish, D-Shrimp, E- Prawn), 

6 Mollusc, (A-Clams, B-Oysters, C-Mussels, D-Scallops, E-Cockles, F- Squid), 7 Eggs, 8 Fish, 9 Celery, 10 Soya, 11 Sesame Seeds, 12 Mustard,  
13 Sulphur dioxide & sulphites, 14 Lupin


