V\r .‘ La To finish
THE
RESTAURANT

Sable biscuit tower
with raspberries & vanilla cheesecake, raspberry sorbet 9.50

Lemon pudding
lemon curd, basil sorbet 9.50

Strawberry fest for two people *
white chocolate & strawberry ice cream, strawberry fool, fresh balsamic strawberries

Irish chocolate & cointreau mousse
with chocolate & orange ice-cream 9.50

Traditional créme brulée *
with almond viennoise 9.50

Selection of sorbets *
with their own homemade fruit, pistachio tuile 9.50

Farmhouse ices * 8

Gathabawn ice-creams

fresh made ice-creams

from Brennan’s Dairy,
Gathabawn, Co. Kilkenny.

Your server will let you know what flavours are featured this evening

c¥*

Selection of Munster cheese

served from our cheese trolley with homemade chutney & oatmeal biscuits 9

Cheese board for two people 17

c*

Dessert wines by the glass

Bin 141. Chateau la Caussade Saint Croix de Mont
Bordeaux 10

Bin 142. Asza 4 Puttanyos
Tokaj Disnoko 11.50

Bin 143. Sauternes AC Philippe
Pauillac 17

Bin 144. Stella Bella “Pink Muscat”
Australia 9.50

c*

Teas & Coffees 5.20

Latin American blend coffee, hand crafted espresso based coffees,
brewed decaffeinated coffee and selection of leaf tea
served with chefs own smashed valhrhona chocolate & petit fours.

 Prices inclusive of V.AT.
Please inform our restaurant manager of any special dietary requirements
* These dishes can be made gluten free on request
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