Desserts

Chocolate & Banana € 8.50
Dark chocolate & banana Mousse, Peanut crust, caramel ice cream & banana brulee
Suggested wine: Chateau Roumieu sauternes 2001 gls 6.00 btl 45.00 (750ml)

(Sweet honey, candied notes, smooth & long finish) France
Raspberry & yoghurt € 8.00
Fresh berries, Raspberry sorbet & Shrikhand (cardamom flavoured strained thick Yoghurt)

Suggested wine: Reserve mouton Cadet Sauternes 2007 gls 5.00 btl 22.00 (375ml)
(Rich Aromas of Apricot, honey & blossom) France
Caramel Panna Cotta € 8.00
Pecan nut crusted caramel Panna Cotta, Amaretto ice cream & raspberry meringue
Suggested wine: Warres’s late bottled vintage port 2001 gls 6.00

(Plum, raisins, blackberry, licorice & spice flavours) Portugal
Traditional Mithai platter €9.00
Carrot pudding, Kulfi & gulab jamun (reduced milk dumplings in rose syrup)

Suggested wine: Grandjo Late harvest 2007 gls 7.00 btl 30.00 (375ML)

(Luscious honeyed apple, apricot & vanilla notes) Portugal
Rose Kulfi €7.50
Rose flavoured eggless ice cream, Rose gel, Mango meringue, coconut shell

Suggested wine: Muscat de Beaumes De Venise 2009 gls 6.00 btl 24.00 (375ml)
(Flavours of Raisin, dried apricots & honey) France

Ice Creams € 6.00

Vanilla/strawberry/chocolate -

Pineapple tasting €7.00
Safrron & sugar coated pineapple, chutney, crisp with Coconut & lime leaf sorbet.
Suggested wine: Reserve mouton Cadet Sauternes 2007 gls 5.00 btl 22.00 (375ml)
(Aromas of Apricot, honey & blossom) France
Exotic sorbet €7.00
Tropical fruit sorbet, mango paper, basil flavoured Tapioca pearls,
Suggested wine: Grandjo Late harvest 2007 gls 7.00 btl 30.00 (375ML)
(Luscious honeyed apple, apricot & vanilla notes) Portugal

A 12.5% service charge is levied on groups of 6 or more.
Our dishes may contain nuts or nut derivatives- please ask your server.



Grass Hopper € 9-00

Creme de menthe, creme de cacao & cream

Brandy Alexander €
9-:00

Hennessy V-5, créme de cacao, cream & nutmeg-

Honey infused Espresso martini €9-00

Finlandia vodka, honey, tia maria & shot of espresso

Tea & Coffee

Tea/Coffee/Americano

€3:00

Herbal Tea- camomile/peppermint/green €325
Cappuccino  /Double espresso €3-25
Latte

€3-50

Espresso

€2-75

Petit fours platter (four pieces of assorted petit fours) €3-:00

LIQUER COFFEE

Irish /Bailey’s / Tia Maria/ French Coffee €6-25
Port wine
Ruby port

€4-00



Late bottled vintage port €6-00
70 year old port

€9-50

Liqueurs
€5-00
Amaretto, Cointreau, Tia Maria, Bailey’s Irish cream,

Creme de menthe, Drambuie, Sambuca-

All service charge & gratuities 9o directly to our staff
A 12-5% service charge is levied on groups of 6 or more-

Our dishes may contain nuts or nut derivatives- please ask your server-



