
If you have any special requests or allergy concerns, please notify your server.

Allergens: 1. Gluten (a-Wheat, b-Spelt c-Khorasan, d-Rye, e-Barley f-Oats) 2. Peanuts 3.Nuts  
(a-Almonds, b-Hazelnuts, c-Cashews, d-Pecans, e-Brazil, f-Pistachio, g-Macadamia, h-Walnut) 
4.Milk 5.Crustaceans (a-Crab, b-Lobster, c-Crayfish, d-Shrimp) 6.Mollusc 7.Eggs 8.Fish  9.Celery 
10.Soya 11.Sesame Seeds 12.Mustard 13.Sulphur Dioxide and Sulphites 14.Lupin

DESSERT MENU 

CHOCOLATE BAR						      13 

Peanut Butter Sablé, Salted Caramel, Banana Ice Cream 

(1a,2,4,7)

RHUBARB & CUSTARD TART					    13 

Vanilla Custard, Rhubarb Sorbet 

(1a,4,7,13)	

CITRUS CURD MERINGUE					     13

Lemon Sponge, Velvet Cloud’s Yoghurt Sorbet

(1a,4,7)                                         		           

		

GRAND MARNIER SOUFFLÉ					    13

Chantilly Cream, Vanilla Ice Cream 

(1a,4,7,13)                                        		            	                			 

	               

IRISH CHEESE SELECTION					      19  

Tipperary Brie, Durrus, Blue Young Buck, House Chutney,  
 
Candied Walnuts, Lavosh Crackers		      					      

(1a,3g,3h,4,7)


