
Lemon Cheese Cake 
with Raspberry Ice Cream €7.50

Sacher Torte with Cream  
(Chocolate Cake) €7.50

Passion Fruit Crème Brûlée 
with Brownie           €7.50

Chocolate Mousse 
with Mixed Berries €7.50

Apple Pie with Vanilla 
Ice Cream €7.50

Banoffee Pie €7.50

Tea or Coffee and Homemade Scones
with Preserves €7.50

Baked Chocolate Soufflé 
with liquid centre, Mango 
Mousse and Ice-Cream €10.00

Variation of Rhubarb and €10.00
Strawberries

Teas & Coffees
Earl Grey  €3.50
Regular Coffee €3.50
Espresso €3.50
Cappuccino €3.50
Latte €3.50
Hot Chocolate €3.50

Herbal Teas
Camomile €3.50

Peppermint €3.50

Green Tea  €3.50

Berry Fruit Tea €3.50

Rooibos Vanilla €3.50

Our Cheese Selection
PLEASE CHOOSE FOUR FROM THE FOLLOWING SIX €13.00

St. Kevin Brie
The Hempenstall family have been milking cows on a small dairy farm at Curranstown, Arklow for the past 50 years. 

The cheeses are handmade, in a purpose built dairy on the farm, by the entire Hempenstall family. They have won gold,
silver and bronze awards at, among others, the British Cheese Awards and have been recommended by John and Sally

McKenna. Pasteurised Cow's Milk Cheese.

Hegartys
Hegarty's Farmhouse Cheddar is the latest addition to the Irish family of Farmhouse Cheddars. This cloth bound cheddar
is traditionally made in Whitechurch, Co. Cork by the Hegarty family. It is matured between 9 and I2 months and has a

sweet and creamy flavour. The texture is crumbly and you can really feel the taste of the farmhouse bursting through the
sweetness. A perfect cheese for purists and amateurs alike. Pasteurised Cow's Milk Cheese.

Lavistown
Made in Kilkenny by Goodwillie family, Lavistown is a semi hard cheese with a natural rind. The texture is chalky and

the taste is acidic at first followed by a refreshing green leaf finish. Pasteurised Cow’s Milk Cheese.

Durrus
Durrus lrish Farmhouse Cheese, made using traditional methods in the beautiful upland valley of Coomkeen. on the

Sheep’s Head peninsula, West Cork, in the far south-west of lreland. Made by Jeffa Gill since I979, it has won medals and
awards throughout the world, and is available wherever quality cheese is sold. This deep-flavoured, natural rind-washed

cheese is made from top quality local milk from two farms. Raw Cow’s Milk Cheese.

Milleens
Veronica and Norman Steele are the people most associated with the renaissance of Irish Cheese Making. 

They have been making their cheese since the early seventies on the Beara Peninsula in West Cork. 
As it peaks Milleens firm texture becomes more fluid and you can almost taste the sea breezes of the Atlantic. 

Its flavour of sweet and sour is that of traditional Trappist cheeses. Pasteurised Cow's Milk Cheese.

Cashel Blue
Made in Cashel in Co. Tipperary by Louis and Jane Grubb, Cashel Blue is one of lreland's most famous cheeses. 

When young, the cheese is sharp and salty. However to truly enjoy the flavours of the cheese it is better eaten mature 
(8 weeks old min.) It is then that you get a wonderful creamy texture and flavour. 

The blue sharpness matures giving a more rounded flavour. Coupled with the creaminess of the cheese
you have a full bodied, well balanced eating experience which will excite all areas of your palate.

Pasteurised Cow's Milk Cheese.

Sweet Delights


