Dessert Menu

Traditional Apple Pie

Homemade Bramley apple pie, topped with toasted almonds,
served with vanilla ice-cream and butterscotch sauce
Recommended with Emeri Pink Moscato

Cranberry & Orange meringue pie

Accompanied by cranberry compote, marinated orange and white chocolate powder

Zesty Lemon Tart (GF)

A coconut baked base topped with zesty lemon cream, caramelised,
served with raspberry sorbet and Glenisk clotted cream
Recommended with Muscat Beaume de Venise

Bar of white chocolate & raspberry cheesecake

A light cheesecake with white chocolate and raspberries

on a buttered Graham Cracker base Red Berry Coulis and Raspberry Sugar
Recommended with Monbazillac Cuvee Tradition

Iced Praline Parfait
On a gingerbread biscuit, cherry gel, crushed caramel and chocolate sauce

Chocolate Framboise

Chocolate Genoise sponge soaked in raspberry syrup, fresh raspberry infused
decadent chocolate mousse and topped with a rich chocolate glaze

and baby macaroon, Glenisk Irish clotted cream

Recommended with Quinta Da Gaivosa LBV

County Wexford Ice Creams and Sorbets

Featherbed ice creams in a selection of wonderful flavours in a homemade
Brandy snap basket,with a raspberry coulis

Recommended with Muscat Beaume de Venise

Irish Cheeseboard Selection

€8.95

€9.00

€8.95

€8.95

€7.50
€8.95

€8.00

€8.95

€8.95

€7.50

€7.55

€7.50

A selection of the finest Irish cheese, served with plum and apple chutney and assorted crackers

Recommended with Ottima 1o yr

I person 2 persons 4 persons 8 persons

€10.95 €20.00 €35.00

€11.00

€70.00



