
post Dinner cocktails 

TRADITIONAL BREAD & 
BUTTER PUDDING €8.5 

custard and vanilla ice cream. 
(V) (1A, 3, 6, 7, 8A, 12) 

HOMEMADE WARM 
APPLE CRUMBLE €8.5 

custard and vanilla ice cream. 
(V) (1A, 1F, 3, 6, 7, 8A, 12) 

BAILEYS & MALTESER 
CHEESECAKE €8.5 

vanilla ice cream. 
(V) (1A, 1F, 3, 6, 7, 8A, 8B, 12)

LEMON MERINGUE €8.5 

vanilla ice cream. 
(V) (1A, 1E, 3, 6, 7, 8A, 12)

KINDER ESPRESSO 
MARTINI €14.5 

vanilla vodka, frangelico, 
hazelnut syrup, mozart white 
chocolate, house espresso. 

(7, 12) 

BRANDY ALEXANDER €14 
brandy, crème de cacao white, 

fresh cream. 
(7, 12) 

MUDSLIDE €14 

vanilla vodka, coffee liqueur, 
baileys irish cream, vanilla 
ice cream, milk and cream. 

(1A, 6, 7, 8F, 12) 

AF TER EIGHT €14 

vanilla vodka, crème de cacao (brown), 
crème de menthe, fresh cream. 

(7, 12) 

DESSERTS 

WARM CHOCOLATE 
BROWNIE €8.5 
vanilla ice cream. 

(V, GF) (3, 6, 7, 8A, 8B, 8E, 8H, 12)

WARM STICKY 
TOFFEE PUDDING €8.5 

toffee sauce, vanilla ice cream.  

(V) (1A, 1E, 3, 6, 7, 8A, 8B, 8E, 8G, 12)

CHOCOLATE & OREO 
ICE CREAM SUNDAE €7.5 

(V) (1A, 6, 7, 8A, 8B, 8F, 12)
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L IQUEUR COFFEES 

JAMESON 
IRISH COFFEE €8.5 

jameson whiskey, house 
coffee, fresh cream, 
chocolate garnish. 

(V) (7,  8B, 12)

BAILEYS COFFEE €8.5 

baileys liqueur, house 
coffee, fresh cream, 
chocolate garnish. 

(V) (7, 12) 

AMERICANO €3.80 

CAPPUCCINO €3.95 (7) 

ESPRESSO €3.25 

LATTE €4.20 (7) 

FRENCH COFFEE €8.5 

hennessy brandy, house 
coffee, fresh cream. 

(V) (7, 12) 

CALYPS O COFFEE €8.5 

tia maria, house coffee, 
fresh cream. 

(V) (7, 12) 

REGULAR TEA €3.10
GREEN TEA €3.60 

PEPPERMINT TEA €3.60 

Coffees TEAS 

1. Gluten (A-Wheat, B-Spelt, C-Khorasan, D-Rye, E-Barley, F-Oats) 2. Crustaceans (A-Crab, B-Lobster, C-Crayfish, 
D-Shrimp, E-Prawns) 3. Eggs 4. Fish 5. Peanuts 6. Soybeans 7. Milk 8. Nuts (A-Almonds, B-Hazelnuts, C-Cashews, 
D-Pecans, E-Brazil, F-Pistachio, G-Macadamia, H-Walnut, I-Pinenuts) 9. Celery 10. Mustard 11. Sesame Seed 12. 

Sulphur Dioxide and Sulphites 13. Lupins 14. Molluscs

(GF) Gluten Free | (GFA**) Gluten Free Adaptable - please specify with your server | (V) Vegetarian | (VF) Vegan Friendly

Please note that we strive to accommodate our customers' dietary requirements. Due consideration is given to dietary 
requirements and allergies; however, please note our dishes may contain trace allergens. We have preventative 

measures in place and our kitchen team are allergen aware, but we cannot 100% guarantee.


