
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 

POACHED IRISH PEAR					     13

Brown Butter Ice Cream, Cinnamon Biscuit, Pear Gelée,  
Caramel Tuile, Warm Brown Butter Sauce 
1a,4,7        
                                                                      
CALLEBAUT CHOCOLATE FONDANT				   14

Roasted Hazelnut Ice Cream, Cocoa Tuile, Chocolate Crémeux,  
Salted Caramel 
1a,3b,4,7,10                                                                                  

BLACKBERRY & ETON MESS					     13

Blackberry Sorbet, Fromage À La Crème, Clove Biscuit,  
Lemon Verbena, Fresh Blackberries
1a,4,7

APPLE & WALNUT TARTE FINE				    14

Vanilla Bean Ice Cream, Caramelised Irish Apples,  
Calvados Crémeux, Pâte Feuilletée, Praline
1,3h,4

AUTUMN IRISH CHEESE SELECTION				     18

Durrus, Bantry, West Cork
Milleens, Beara Peninsula, West Cork
Hegarty’s Extra Matured Cheddar, Whitechurch, Cork
Crozier Blue, Cashel Co, Tipperary
Spiced Irish Apple & Cider Chutney, Fresh Grapes, Lavosh Crackers 
1a,4,3a


