
menu
MANGO COLADO SORBET (12)

STRAWBERRY & CHOCOLATE CREAM ROULADE
Soft sponge roulade with fresh Irish strawberries and chocolate cream (3,7)

NUTELLA MOUSSE MILLE-FEUILLE
Crisp, layered pastry filled with smooth Nutella mousse (1,3,7,8)

ROASTED APPLE & MISO CARAMEL CHEESECAKE
Creamy roasted apple cheesecake drizzled with rich miso caramel (1,3,6,7)

FRESH SCONE
Served with Fresh Whipped Cream

JAMAICA RUM CAKE
Traditional, spiced Jamaican-style rum cake (1,3,7,12)

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

 



 


