
Desserts | milseoga 
All desserts are freshly baked by our in-house pastry chef

apple pie 7.75
caramel sauce, vanilla ice cream, whipped cream  1w.3.7

• Banana sticky toffee puDDing 7.75
warm toffee sauce, vanilla ice cream, cream  1w.3.7

selection of glenoWn ice cream 7.75
meringue nest, chocolate sauce, cream  3.6.7 GF

• Hazelnut & WHite cHocolate cHeesecake 7.75
caramel sauce, fresh cream 3.6.7.8h GF

cHocolate & guinness slice 7.75
chocolate sponge, chocolate & Guinness mousse, blackcurrant glaze 

1b.1w.3.6.7

cHef’s special Dessert of tHe Day 7.75
Please ask your server

after Dinner Drinks
DeocHanna i nDiaiDH an Dinnéir

BranDy aleXanDer 12
Brandy, Crème de cacao dark, cream, nutmeg  7

  espresso martini 12
  Absolut vodka, Baileys, Kahlua, double espresso, coffee beans  7

aero-mintini 12
  Crème de Menthe, Baileys, Kahlua, cream, chocolate shavings  7

irisH coffee 7.00
Coffee, Powers whiskey, cream, sugar, chocolate powder  7.12

calypso coffee 7.00
Coffee, Kahlua, cream, chocolate powder  7.12

 Baileys coffee 7.00
Coffee, baileys, cream, chocolate powder  7.12

Bols crÈme De mentH 5.10

ramazzotti samBuca 5.60

ALLERGENS: 1b Gluten–Barley, 1o Gluten-Oats, 1r Gluten-Rye, 1w Gluten-
Wheat, 2 Crustacean, 3 Egg, 4 Fish, 5 Peanut, 6 Soybean, 7 Dairy

 8a Nuts-Almonds, 8c Nuts-Cashew, 9 Celery, 10 Mustard, 11 Sesame seeds,
 12 Sulphur, 13 Lupin, 14 Molluscs   V vegetarian, VG vegan,  GFgluten free

Please advise on your allergen requirements and we’ll do our best to 
accommodate your request. Nuts, shellfish, gluten and dairy are 

used in our kitchen so we cannot guarantee 100% risk free environment. 


