
D E S S E R T  M E N U



SELECTION OF                 GELATO

& SORBETS 

ALLERGENS

Ce Celery
Cr Crustaceans E
Eggs 
F Fish 
Go Gluten Oats
Gr Gluten Rye 

Gb Gluten: Barley
Gw Gluten: Wheat
Lu Lupin 
Mi Milk
Na Nuts: Almond
Ne Nuts: Cashew
Nw Nuts: Walnuts
Nh Nuts: Hazelnuts
Nps Nuts: Pistachio 

Npn Nuts: Pine Nuts
Np Nuts: Pecans
Npe Nuts: Peanut 
MCN May Contain Nuts
Mo Molluscs 
Mu Mustard 
Sd Sulpher Dioxide Se
Sesame
So Soy

GELATO
Wexford Strawberry
Madagascan Vanilla
Chocolate
Salted Caramel
Espresso
(Mi)

SORBET
Lemon & Mint
Raspberry
Mango

APPLE & FOREST BERRY CRUMBLE €8
Our homemade classic, layered sweet apples,

caramelised forest berries & a buttery oat
crumble, served warm with custard and a

creamy Madagascan vanilla gelato (Gw, Mi, E)

Rich date sponge smothered in warm toffee
sauce, served with Madagascan vanilla gelato

(Gw, E, Mi, Sd)

Homemade warm double chocolate brownie served
with chocolate sauce and a creamy espresso gelato

(Gw, E, Mi)

 
 DOUBLE CHOCOLATE BROWNIE €8.50

STICKY TOFFEE PUDDING €8

HOMEMADE COOKIE SKILLET €8.50
Homemade chocolate chip cookie filled with

dulce de leche and served with a creamy
salted carmel gelato (Gw, E, Mi)

Selection of teas and coffee also available
please ask your server for details.

DESSERT
MENU

3 Scoops €7
Extra Scoop €2.50  

We proudly serve gelato from Scúp, Ireland’s
premier artisan producer known for luxurious,
chef-approved flavours made with the finest

local milk and cream.


