
 

menu
STARTER

RED ORANGE MOJITO, FRESH MINT & LIME 
Refreshing citrus mojito with blood orange, fresh mint and lime (12)

TOP TIER
RASPBERRY CHOUX WITH CRAQUELIN, RASPBERRY CREAM & GEL 

Light choux pastry topped with craquelin, filled with raspberry cream and raspberry gel (1a,3,7)

MANGO CHEESECAKE 
Smooth and creamy mango cheesecake with a clean tropical flavour (1a,3,7)

STRAWBERRY TARTLET WITH MATCHA MOUSSE 
Crisp tart shell filled with fresh strawberries and a light matcha mousse (1a,3,7)

MIDDLE TIER
PASSION FRUIT & POPPY SEEDS FINANCIER 

Buttery almond financier with poppy seeds and a delicate passion fruit note (1a,3,7,8) 

SANDWICHES
SMOKED SALMON BLINI, CREAM CHEESE (1a)

CHICKEN & SPRING ONION MAYO, MINI BRIOCHE BUN (1a,12)

HONEY GLAZED LIMERICK HAM, RED ONION RELISH ON BROWN SODA BREAD (1a,12)

TURKEY, BRIE & CRANBERRY CROISSANT (1a,3,8)

Allergen Index: 1. Cereals Containing Gluten – 1a: Wheat, 1b: Oats, 1c: Barley, 1d: Rye, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soybean, 7. Milk, 8. Nuts, 
9. Celery, 10. Mustard, 11. Sesame Seeds, 12. Sulphur Dioxide/ Sulphites, 13. Lupin, 14. Molluscs. Although all due care is taken during Meal Preparation, 

Cross contamination risks are possible. Please ask your server if you require any additional information on food allergens.

A F T E R N O O N  T E A

€31.95 PER PERSON
€38.95 PER PERSON WITH PROSECCO



 


