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Desserts
Selection of Cheeses &
*Water Crackers   ..........o11
Served with pickled red onion & 
walnut praline.

Orange & Ginger Crème
Brulee   ............................o8
Served with a *tuile crisp.

Coconut Cheesecake   ... ..o8
Served with passion fruit cream.

Lemon Grass & White 
Chocolate Mousse...........	o8
Served with *biscotti biscuits.

Strawberry Tartlet............	o8
Served with sweetened cream.

Chocolate & Pecan
Brownie    ........................	o7
Served with vanilla ice cream.

Dessert Wine
Muscat de Beaumes de
Venise – M Chapoutier
This is a delicious, rich wine with
intense fruit flavours. Well 
balanced with good acidity and a 
long finish.

  By the Glass ..........................o6
  Half-Bottle...........................	o25

Specialty Coffees
Irish Coffee......................	o6
Powers whiskey, sugar, coffee 
& freshly whipped cream.

French Coffee...................o6
Hennessy VS, sugar, coffee 
& freshly whipped cream.

Baileys Coffee..................o6
Baileys, coffee & freshly whipped 
cream.

Calypso Coffee.................o6
Tia Maria, coffee & freshly 
whipped cream.

Cognacs
Hennessy Paradis...........o35

Martell Cordon Bleu.......o13

Remy Martin V.S.O.P...........o6

Armagnac.........................o6

Calvados...........................o6

Irish Whiskeys
Middleton Very Rare.......o15

Redbreast..........................o6

Bushmills 10 yrs. old.........o6

Jameson 12 yrs. old..........o6

Cocktails
Maya Ché Delight.............. o8
Absolut vodka, Lychee liqueur, 
Crème de Cassis, soda water.

After Eight.......................... o8
Absolut vodka, chocolate liqueur & 
Crème de Menthe.

Raspberry Truffle............ ....o8
Absolut Raspberry, Chambord, 
Baileys, Kahlua.

Raspberry Martini........... ....o8
Bacardi Berry, cranberry juice and 
fresh raspberries.

Sidecar................................ o8
Hennessy Cognac, Cointreau, 
lemon juice & sugar.

Strawberry Martini.............. o8
Vodka, strawberry liqueur &
strawberry puree.
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Americano........................... o3

Decaffeinated Coffee.......... o3

White Coffee........................ o3

Cappuccino.......................... o4

Latte.................................... o4

Mocha.................................. o4

Hot Chocolate..................... o4

Espresso............................... o3

Double Espresso.................. o4

Irish Breakfast Tea............... o3

Assam.................................. o3

Darjeeling............................. o3

Earl Grey.............................. o3

Lemon & Ginger................... o3

Pure Chamomile.................. o3

Pure Green Tea.................... o3

Pure Peppermint................... o3

Selection of 
Coffee & Teas

Kenco Sustainable Development coffee is made with 

100% Arabica beans, giving a rich, full aroma and a 

smooth distinctive taste. These coffee 

beans are carefully selected for 

their superior quality from farms 

certified by the Rainforest 

Alliance, recognised for its work 

in sustainable agriculture for 

over 17 years.

Denotes Coeliac options
Denotes Healthy options

Denotes Vegetarian options
Denotes Chef’s Signature Dish
Denotes NOT suitable for Coeliac

The above dishes may contain nuts, please  
ask your server for more details.
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By James Ruane our Executive Head Chef




