B ouc ho n'¢

DESSERTS:

Baked Chocolate Fondant
N

Vanilla Ice Cream

(3,7)

Banoffee pie

n

Dulce de leche, coconut flakes,
whipped cream (1,7)

Parfait
N

White chocolate, almond crumb,

miso caramel, raspberry ice
cream.

(6,7,8a)

Trio of Ice Creams & Sorbet
10 (3,7)

Selection of Irish & French
Cheese 14 Truffle honey, Fruits,
Crackers.

(OWH,7)

COFFEES & Teas:

Americano 3.80
Cappuccino 4.50
Latte 450
Espresso 3.50
Double Espresso 4.00
Flat White 4.50
Macchiato 3.80
Herbal Tea 3.60

LIQUEUR COFFEES

12,7)

Irish n
Baileys N
Calypso n
French

11.50

Italian N
Jamaican n

LIQUEUR 2):

Tia Maria 6.80
Cointreau 6.80
Baileys 6.80
Disaronno 6.80
Grappa 6.80
Drambuie 6.80
Limoncello 6.80
Irish mist

6.80

Créme de Menthe 6.80

AFTER DINNER
COCKTAILS 2):

Espresso Martini 14.00
Passion Fruit Martini
(31400

Old Fashioned 14.00
Hugo 13.00

Spicy Coconut Margaritas
14.00

Whiskey Sour (12)  14.00

PORT/DESSERT
WINE:
Ruby Port 7.50
LBV Port 9.90
Muscat de Beaumes
de Venise 2014 8.00

IRISH WHISKEY q12):
Jameson Irish Whiskey

Powers Gold Label
Paddy’s

Slane Irish Whiskey
Bushmills Original

Irish American
Jameson Blender’s Dog
Jameson Distiller’s Safe
Jameson Black Barrels
Dingle Single Malt

Dingle Single Malt
Small Batch

Roe & Co.
Fercullen Amarone Cask
Bushmills

Green Spot
10.00

Yellow Spot 12 yrs.
12.00

Red Breast 12 yrs.
Red Breast 15 yrs.
Red Breast 21 yrs.
Midleton Very Rare

6.50
6.50
6.50
6.50
6.50
6.50
9.50
9.50
9.50
7.00

9.50
7.00
12.00
10.00

13.00
18.00
28.00
32.00
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