
 
DESSERT MENU 

Homemade Spiced Bramley Apple Tarte Tatin (Please allow 10 minutes cooking time)  
Bourbon Vanilla Ice Cream €6.00 
(1, 3, 7) 
 

Warm Chocolate and Stout Pudding  

Cinder Toffee, White Chocolate Ice Cream and Warm Chocolate Sauce €6.00 

(1, 3, 7) 

 

Orange and Elderflower Cheesecake 

Layered with Ginger and Almond Biscotti Crumble, Gin Poached Rhubarb €6.00 

(1, 3, 7, 8, 12) 

 

Baileys Affogato 

Baileys Ice-cream, Whipped Cream and Freshly Made Espresso. €6.00 

(3, 7, 12) 

 

Dessert of the Day 

Please see Specials Menu 

Selection of Irish Cheeses with Homemade Chutney, Fruit and Crackers. €10.00 

 

Selection of Irish Cheeses complimented by a Glass of Kinsale Red Mead. €15.00  

(1, 3, 7, 11, 12)  
 

Dessert Martinis 
 
Mrs Benners Martini White 
Vanilla Vodka, Cremor Irish Liqueur, Crème de Cacao and Fresh Cream €12.00 
 
Classic Espresso Martini 
Dingle Vodka, Kahlua, Freshly Brewed Espresso €12.00 
 

 
 

 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 

"“A” = Adaptable to Gluten Free 
 

Dingle Benners Hotel, Main St., Dingle, Co.Kerry 066 915 1638 
www.dinglebennners.com 


