
Desserts
5.95

Sticky Toffee Pudding
mascarpone and butterscotch sauce

Rhubarb Crumble
vanilla cream ice cream

Baked Alaska
pistachio and almond ice cream

Natural Yoghurt Panacotta
Mixed berry compote, pistachio biscuit

Baked White Chocolate Cheese Cake
with ‘yellowman honeycomb’

Trio of Chocolate
white, dark and milk chocolate mousse

caramel tuille
€ 7.50 or € 1.50 supplement

(please allow 15 mins cooking time for this dish)

Coffees



Americano 2.50 Espresso 2.50
Double Espresso 3.00 Cafe Latte 3.30
Cappuccino 3.00 Macchiato 2.70
Breakfast Tea 3.00 Hot Chocolate 3.30

Speciality Loose Leaf Teas
Earl Grey Blue Flower, Darjeeling, Spiced

Citrus,Peppermint,
Organic Camomile, Green Rooibos

Port & Fortified Wines
Warre’s Optima – 10 yr Tawny 7.00
Quinta de Castelinho, ’97 LBV 8.00
Royal Oporto,extra dry white 7.00
Grandjo Late Harvest, 2005 8.50

Cognac Liqueur Coffees
Hennessy VS 4.50 Irish 6.50
Hennessy Priviledge 7.00 French 6.50
Hennessy XO 12.00 Baileys 7.00
Armagnac 4.50 Calypso 6.50

Speciality Afters
Espresso Martini 9.00

Ketel One vodka & Kaluha shaken vigorously over ice with
a shot of espresso , a touch of sugar syrup.A fantastic,
slap & shake of a drink even if you don’t like Coffee!!


