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DESSERTS




DESSERTS

Warm Chocolate Pudding 8.00
Salted caramel ice cream
Allergens: 6 wheat, 7,8

Classic Apple and Cinnamon
Butter Crumble 8.00

Vanilla ice cream and custard

Allergens: 6 wheat, 7,11

Chocolate and Berry Dome 8.50
Pistachio and white chocolate sauce

Allergens: 4 peanut, 5 almond, brazil, cashew,
hazelnut, macadamia, pecan, pistachio, walnut,
6 wheat, 7,8, 11

Strawberry Ripple
Shortbread Sundae 8.00
Strawberry and vanilla ice cream, broken
meringue, shortbread. Topped with
white chocolate sauce, strawberry coulis,
whipped cream and chopped pecans

Allergens: 4 peanut, 5 almonds, brazil, cashew,
hazelnuts, macadamia, pecan, pistachios, walnuts,
6 wheat, 7,8,9, 11

Cookie and Cream
Cheesecake 8.00
Dark chocolate sauce
Allergens: 6 wheat, 7,8

AFTER-DINNER COCKTAILS &

LIQUEUR COFFEES

All of our liqueur coffees are blended with Red Bean Roastery coffee beans,

sugar and topped with whipped cream.

Irish Coffee 9.00

Irish whiskey
Allergens: 7

Seville Coffee 9.00

Cointreau
Allergens: 7

Calypso Coffee 9.00
Kahlda
Allergens: 7

Café Caribbean 9.00
RumM
Allergens: 7

ALLERGEN INDEX

Baileys Coffee 9.00
Baileys
Allergens: 7

Espresso Martini 14.00
Vodka, espresso, coffee liqueur

Salted Caramel Martini 14.00

Kahlla, Baileys, caramel, cream, salt
Allergens: 7

Old Fashioned 14.00
Sugar cube, Angostura bitters, bourbon

Bellini 12.00

Fruit purée topped with Prosecco
Allergens: 9

1. Crustacean S8 NULS) 8. Soya 12. Celery & celeriac
2. Molluscs 6. Cereal containing 9. Sulphur dioxide 13. Mustard

3. Fish gluten 10. Sesame seeds 14, Lupin

4 Peanut 7. Milk/milk product 11. Egg

We take food allergies very seriously; however, our kitchen has many ingredients,
SO we can't guarantee zero cross-contamination with allergens. Please inform a
member of our team of any food allergies so we can guide you accordingly.

We have also highlighted dishes which are Vegetarian, Vegan, or Gluten-free:

V Vegetarian VG Vegan GF Gluten-free




