
1.Eggs/ 2.Milk/ 3.Shellfish/ 4.Molluscs/ 5.Fish/  6.Peanuts/ 7.Sesame/ 8.Soya/ 9.Sulphur Dioxide/ 10.Nuts/ 11.Gluten/12.Celery/13.Mustard/14.Lupin/
V=vegan/veg=vegetarian/gf=gluten free

1.Eggs/ 2.Milk/ 3.Shellfish/ 4.Molluscs/ 5.Fish/  6.Peanuts/ 7.Sesame/ 8.Soya/ 9.Sulphur Dioxide/ 10.Nuts/ 11.Gluten/12.Celery/13.Mustard/14.Lupin/
V=vegan/veg=vegetarian/gf=gluten free

1.Eggs/ 2.Milk/ 3.Shellfish/ 4.Molluscs/ 5.Fish/  6.Peanuts/ 7.Sesame/ 8.Soya/ 9.Sulphur Dioxide/ 10.Nuts/ 11.Gluten/12.Celery/13.Mustard/14.Lupin/
V=vegan/veg=vegetarian/gf=gluten free

Please inform your server if you have any allergies or intolerance.
Additional allergen options available on request. 

D E S S E R T S

B I A  &  C O .  C H E E S E B O A R D

€ 1 4 . 0 0

Selection of 3 Irish cheeses, Served
with Marinated Olives, House

Chutney & Crackers
1, 2, 11

C O F F E E S

A M E R I C A N O
L A T T E
C A P P U C C I N O

F L A T  W H I T E

I C E D  C O F F E E
A D D  S Y R U P
Vanilla, Caramel, Hazelnut, Cinnamon

M O C H A

E S P R E S S O
H O T  C H O C O L A T E

T E A
H E R B A L  T E A
Decaf tea, Peppermint, Chamomile,
Green, Earl grey, pure white, 
red berry, rooibos, irish breakfast

S P E C I A L I T Y  C O F F E E S

I R I S H  C O F F E E € 7 . 0 0

B A I L E Y S  C O F F E E € 7 . 0 0

C A L Y P S O  C O F F E E

F R E N C H  C O F F E E € 7 . 0 0

B A I L E Y S  H O T  C H O C O L A T E € 6 . 5 0

S H E R R Y  T R I F F L E

€ 9 . 0 0

FRUIT COCKTAIL, CUSTARD, Sponge,
VANILLA ICE-CREAM & Chantilly cream

1, 2 (gf)

C A R A M E L  &  A P P L E  C R U M B L E

€ 9 . 0 0

vanilla ICE-CREAM & Chantilly cream
2, 9, 11

 C H E E S E C A K E  O F  T H E  D A Y  

€ 9 . 0 0

 vanilla ice-cream & chantilly cream
1, 2, 11

V E G A N  C H O C O L A T E  M O U S S E

€ 9 . 0 0

fruit coulis
10 (v)

D O U B L E  C H O C O L A T E  M O U S S E

€ 9 . 0 0

Vanilla ice-cream & Chantilly cream
1, 2, 11

€ 7 . 0 0

€ 3 . 5 0

€ 3 . 7 0

€ 3 . 7 0

€ 3 . 7 0

€ 4 . 0 0

€ 0 . 5 0

€ 4 . 0 0

€ 3 . 0 0

€ 3 . 7 0

€ 2 . 9 0
€ 3 . 0 0


