DESSERTS

HOMEMADE HONEYCOMB - Mini 2.95 / Full 5.95
Vanilla ice cream and jug of warm chocolate sauce
COCONUT RICE PUDDING - 5.50
Glazed pineapple and passion fruit sorbet
LEMON TART - 5.95
Topped with soft Italian meringue and served with raspberry sorbet
WARM TREACLE TART - 5.95
Stem ginger ice cream
STICKY TOFFEE APPLE PUDDING - 5.95
Toffee sauce and vanillaice cream
BRANDY SNAPP BASKET OF SORBETS AND/OR ICE CREAM - 4.95
Choose three scoops of (strawberry, chocolate, salted caramel and vanilla
ice cream) and/or (lemon, raspberry and passion fruit sorbet)
BELGUIM CHOCOLATE TRUFFLES - 2.95
6 chocolate fruffle bites
CHEESE BOARD - single 5.95 / sharing 8.95
Black bomber, rosary ash goats cheese, French brie and Chashel blue, served
with biscuits and chutney

AFTER DINNER DRINKS

Floralis, Moscatel Oro, Vino de Licor 100ml -5.50 / 50cl Bottle 19.95
Mediterranean dessert wine with nectar of floral aromas
Dow'’s Late Bottle Port 100ml - 5.95
Made with Douro Valley grapes, harvested 2008

AFTER DINNER COCKTAILS

THE BOUNTY 6.95
Malibu rum, chocolate liquor, coconut syrup and cream, topped with
chocolate
DREAMY TOBLERONE 6.95
Kahlua, Baileys, Frangelico and cream, with chocolate sprinkles and
honeycomb
ESPRESSO MARTINI 6.95

Kahulua, vanilla vodka and fresh espresso



