Desserts Speciality Cotfees

Dark Chocolate Fondant 9.50
Baked chocolate fondant, creme anglaise, fresh raspberries, Irish Coffee

brandy snap tuille & cracked black pepper Calypso Coffee

French Coffee
Lemon Posset with Summer Strawberries 9.50

Macerated strawberries, crisp shortbread crumb, and fresh mint Seville Coffee
Baileys Coffee
Salted Caramel & Crispy Walnut Crunch 9.50

Served with caramelised banana and honeycomb shard
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Baileys Hot Chocolate
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Pomme Tarte Tatin 9.50
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Dessert Cocktails
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With Madagascan vanilla ice cream
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Selection of Gelato or Sorbet 8.50 Espresso Martini
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Ask your server for today’s flavours Ketel One, Creme de Cacao, Vanilla Syrup, Espresso
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Add warm Amarena cherries 2.00 o
Chocolate Martini

Ketel One, Créme de Cacao, Chocolate Liquor
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Selection of Irish Artisan Cheese 14.00
Brie de Meaux, Tipperary Blue, Hegarty’s Limerick Mature Cheddar,
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Grasshopper

quince jelly, grapes, celery, relish & crackers Créme de Menthe, Créme de Cacao, Fresh Cream

/—‘ MQ N Brandy Alexander

Hennessy VS, Créme de Cacao, Fresh Cream
Savoy Chocolate Bombe 14.50

Melting chocolate bombe with a honeycomb ice cream White Russian

centre, popping candy & hot salted caramel sauce 2 Ketel One, Coffee Liquor, Fresh Cream




