
 
                                              ALLERGENS 

 
1. Crustaceans  2. Molluscs   3. Fish    
4. Peanuts  5. Nuts  6. Gluten   
7. Lactose   8. Soya  9. Dried Fruits/SO2  
10. Sesame Seeds  11. Eggs   12. Celery    
13. Mustard 

 

 

 
  
 
 

Dessert Menu 

 
Variations of Champagne  €14.00 
Rhubarb & Muckross Gin 
Consommé, Opaline, Iced Parfait, 
Bavaroise & Sorbet 5, 7, 11                                              

 
Composition of Farranfore €14.00 
Strawberries and Lemon Verbena  
Velvet Cloud Yoghurt Honeycomb, Strawberry 
& Crémant Sorbet 5,6,7, 11 

 
Buckwheat & Achill Island  €14.00 
Sea Salt Caramel Mille-feuille 
Vanilla Clafoutis, Apricot & Elderflower Sorbet  
5, 6, 7, 11 

 
Piemonte Hazelnut Sphere €14,00 
Valrhona Caraïbe Ganache, Roasted  
Hazelnut Crumble & Cocoa Pulp 5, 6, 7, 11 

 
Irish Farmhouse Cheese   €17,00 
Selection  
Onion Baguette, Sesame Crackers,  
Hazelnuts 5, 6, 7 

 
 
 

 
 
 
 
 
 

 
 
 
 

Hot Beverage 

 
Irish Coffee Flambe  
 €9.50 
 
Baileys Coffee   €7.50 
 
French Coffee   €7.50 
 
Calypso Coffee   €7.50 
 
Hot Whiskey    
 €6.00 
 
Hot Brandy    €6.00 
 
Hot Port    €6.00 

 
 

Digestive 

 
Sauternes Chateau Simona  €15.00 

 
Limoncello di Sorrento  €9.50 

 
 

House Cocktail 

 
Ferrero Roche      €14.00 
Micil Cream Liqueur, Frangelico,  
Briottet Crème de Cacao 

 


