
 

 
 
 
DESSERTS 
 
 
Warm Chocolate Brownie 
Honeycomb, Chocolate Sauce & Vanilla Ice Cream 
€10.00 (3, 7) 
 
Sticky Toffee Pudding 
Caramel Ice-cream, Caramel Sauce  
€10.00 (3, 7) 
 
Homemade Tiramisu 
Fresh Raspberries & Chocolate Sauce 
€10.00 (1, 3, 7, 12) 
 
Trio of Desserts 
Mini Apple Crumble, Crème Brulee, Lemon Posset, Roast Hazelnuts, Seasonal Berries 
€10.00 (1, 3, 7, 8, 12) 
 
Passionfruit Cheesecake  
Passionfruit & Mango Sorbet, White Chocolate Shards, Mango Salsa  
€10.00 (1, 3, 7, 8, 12) 
 
Vegan Coconut & Chocolate Tart, Vegan Ice Cream  
€10.00 (5, 8) 
 
Cheese Board  
Cashel Blue, Smoked Applewood, Dingle Goats Cheese, Brie, Crackers, Quince Jelly, Grapes  
€15.00 (1, 7, 8, 11, 12)  

 
COFFEES & TODDIES 

 
Irish Coffee, Highland Coffee (Scotch), American Coffee (Bourbon)                            
€8.50 
 
Bailey’s, Calypso (Tia Maria), French (Grand Marnier), Royal (Brandy), 
Italian (Amaretto), Seville (Cointreau), Cariello (Pernod) Liqueur Coffees                 
€8.50 
 
Hot Irish Whiskey, Hot Toddy (Scotch), Hot Port                                                          
€7.50 
 
Hot Brandy                                                                                                                       
€7.50 
 

Most of our dishes are adaptable to Gluten Free, please ask your server for more details. 
 
 

Contains: 1) Gluten, 2) Crustaceans, 3) Eggs, 4) Fish, 5) Peanuts 6) Soybeans, 7) Milk, 8) Nuts, 
9) Celery, 10) Mustard, 11) Sesame Seeds, 12) Sulphur Dioxides, 13) Lupin, 14) Molluscs 

 

 

 


