
Desserts
€11.95

 All our Desserts are homemade by our chefs

Apple & Pistachio
Pistachio cake, apple foam, apple sorbet (3,4,8, 9: pistachio, almonds)

Carrig’s Chocolate Plate
Chocolate mousse, crème & ganache,  apricot pure, coffee ice cream (4,8)

Rhubarb & Custard
Poached rhubarb, vanilla custard cream, almond crumble, rhubarb jelly, buttermilk panacotta (3,4,8,9: almonds)

Sea Buckthorn & Wilma’s Yogurt
Sea buckthorn jelly & sorbet, yogurt mousse, peach meringue, granola crumb

(Sea buckthorn is a berry, tangy with sweet undertones) (3,4,8)

Selection of Homemade Ice Cream
Salted peanuts, crushed honeycomb, caramel sauce (4, 8, 9: Peanuts)

Irish Farmhouse Cheese Selection
Crackers, fruit, chutney (3, 4, 8, 9: Walnuts, 10)

Supplement €5.95

Barry’s Gold Blend Tea, Herbal Teas, Blue Butterfly Coffee, Cappuccino, Espresso
Large selection of after dinner drinks available – Liquors, Cognac, Port, Whiskey, Irish Coffee etc.

*Should you have any food allergies, it is incumbent on you to advise your order taker

No. 1 & 2 Shellfish (eg. prawns, mussels etc.), No.3 Cereals containing gluten, No.4 Eggs, No.5 Fish,

No.6 Peanuts, No. 7 Soya, No.8 Milk/Milk products No. 9 Nuts (specify nuts), No. 10 Celery and celeriac, 

No.11 Mustard, No.12 Sesame seeds, No.13 Sulphur dioxide, No.14 Lupin

Gratuities are at your discretion & are appreciated by your Waiting Team.

Parties of 5+ will incur a 10% service charge.


