THE HORSE & HOUND

BAR - LOUNGE — RESTAURANT - ROOMS

DESSERT COCKTAILS

Espresso Martini €15 (12) Brandy Alexander €15 (7,12) After 8 Shooter €6 (7,12)

DESSERTS
€9.50
Claire's Chocolate Cake

soft chocolate sponge, whipped chocolate & espresso icing, hazelnut ice-cream (1,w,3,7,8,12)

Sticky Toftee Pudding

warm rich sponge with dates, toffee sauce, vanilla ice-cream (,w,3,7,12)

Blackberry & Rhubarb Meringues

blackberry & rhubarb compote, cream (3,7)

Selection of Sorbet

lemon, raspberry, mango

Mini Cheese Slate

selection of Irish farmhouse cheeses, homemade crackers (1,w,3,7,11,12)

DESSERT WINE/PORT LIQUEUR COFFEE
€8
Barao de Villar LBV Ruby Port (12) €7 Irish, Baileys, Italian,
Barao de Villar 1o year Tawny Port (12) €8 French, Calypso
Petit Guiraud Sauternes (12) €8 (7,12)

DIGESTIF SELECTION

Hennessy €7 Glenmorangie €11
Grand Marnier €9 Glenfiddich €11
Amaretto €6 Buffallo Trace €8

Roe & Co €7 Makers Mark €9

Bushmills 1oyr €10 Middleton VR €29
Red Breast 12yr €12 Ferncullen Falls 14yr €14
Jameson Black €9 Ferncullen Falls 18yr €18
Glenlivert €9 Ferncullen Falls 21yr = €23

All contain Sulphites (12)

Service charge of 12.5% is added for parties of 6 persons or more
Allergens: 1 gluten, (w) wheat, 2 crustaceans, 3 eges, 4 fish, 5 peanuts, 6 soybeans, 7 milk, 8 nuts, 9 celery, 10 mustard,
11 sesame seeds, 12 sulphites, 13 lupin, 14 molluscs.
All beef at our restaurant is of Irish origin.



