
A service charge of 12.5% will be added to groups of 6 or more people. 

1 Gluten (A-Wheat, B- Spelt C-Khorasan, D-Rye, E-Barley F-Oats), 2 Peanuts, 3 Nuts (A-Almonds, B-Hazelnuts, C-

Cashews, D-Pecans, E-Brazil, F-Pistachio, G-Macedemia, H-Walnut), 4 Milk, 5 Crustaceans (A-Crab, B- Lobster, C-

Craysh, D-Shrimp), 6 Mollusc, 7 Eggs, 8 Fish, 9 Celery, 10 Soya, 11 Sesame Seeds, 12 Mustard, 13 Sulphur dioxide & 
sulphites, 14 Lupin 

  

Desserts
 Hazelnut Tiramisu with Dark Chocolate (1a, 3b, 4, 7, 13)                            

10.95 

Warm Chocolate Brownie, Vanilla Ice Cream (1a, 4, 7, 10)
10.95

Torta della Nonna with Warm Creme Angalise(1a, 3a, 4, 7, 13)                
10.95 

 Limoncello Pie (1a, 3a, 3b, 4, 7, 13)                                                                                            
10.95 

Cheeseboard 
Pecorino Toscano, Ballylisk Single Rose Brie, Hegartys Ballinvarrig 

Cheddar, Cashell Blue Mature Organic, Grapes, Relish, Crackers (1a, 1e, 
3d, 3h, 4)

17     

  After Dinner   Digestivo
La Limo  

 Citrus: Absolut, Limoncello, Apricot 
Brandy (13) 

14

The Sublime 
 Jameson Black Barrel, Créme de Cacao 
Brown, Baileys, Coffee Mascarpone (4) 

14

Deja Vu  
Créme de Menthe, Créme de Cacao 

White, Cream 
14

Espresso Martini
Vodka, Kahlua, Coffee 

14

Fernet Branca (13) 
6 

Limoncello 
6

‘Valdespino’ Pedro 
Ximenez Sherry (13) 

9.5




