
D E S S E R T  M E N U

A L L E R G E N S

1. Gluten: |a) Wheat| b) Rye| c) Barley| d) Oats| 2 Crustaceans: |a) Crab |b) Lobster |c) Cray
fish |d) Shrimps |e) Prawns |f) Krill |3 Eggs| 4 Fish|5 Peanuts| 6 Soybeans| 7 Milk| 8 Nuts:| a)

Almonds| b) Hazelnut| c) Walnuts |d) Cashew |e) Pecan| f) Brazil nuts| g) Pistachio| h) Macadamia
|j)Queensland nut| 9 Celery|10 Mustard| 11 Sesame| 12 Sulphur dioxide| 13 Lupin| 14 Mollusks:

|a) Snails b) Clams |c)Oyster |d) Scallops |e) Mussels |f) Squid |g) Octopus| h) Cuttlefish. 
All nut free dishes are prepared nut free, however not within a nut free environment.         

€11

CHOCOLATE TARTE
Bourbon Vanilla Ice Cream, Raspberry Coulis, Fresh Fruits

 |1a|3|7|8a|

CRÉME BRULEE
Classic Crème Brule with Bourbon Vanilla & Blackberry 

|1a|3|7| 

BABA AU RUM 
Chantilly Cream, Chestnut Syrup, Chestnut Puree, 

Shot of Ice Cream 
|1a|3|7|

MASCARPONE & PASSION FRUIT CHEESECAKE
Shard Honeycomb, Milk Ice-Cream 

|1a|3|7|8a,b|

SELECTION OF MOVENPICK ICE CREAM
Fruit Syrup & Biscotti Chocolate 

|3|7|8a,b| 

A F T E R  D I N N E R  D R I N K S

T E A  &  C O F F E E

TEA
HERBAL TEA
AMERICANO
ESPRESSO
CAPPUCCINO
FLATWHITE
MACCHIATO

€2.50
€2.80
€3.20
€3.00
€3.50
€3.40
€3.50

ESPRESSO MARTINI

IRISH COFFEE

FRENCH COFFEE

CALYPSO COFFEE

€7.50

€13

€7.50

€7.50



DESSERT MENU


