
Hamptons Assiette Dessert  9.50
Chocolate praline, Oreo cheesecake, 

strawberry & rhubarb mousse

Hamptons Banoffee Pie 8.50
Sweet pastry, caramel, vanilla cream 

& dark Belgian chocolate sauce

Tiramisu 8.50
Rich layered Italian dessert, espresso, mascarpone cheese, 

sponge fingers with a rum infusion

Belgian Chocolate Brownie C 8.50 
With vanilla gelato, strawberries and chocolate sauce

Selection of Gelato or Sorbet COA 8.50
Ask your server for today’s flavours
Add warm amarena cherries 2.00

Baileys and Malteser Cheesecake 8.50
With dark chocolate sauce

Warm Apple Pie 8.50
With Madagascan vanilla gelato

Sticky Toffee Pudding 8.50
With a warm butterscotch sauce and vanilla gelato

Selection of French and Local Cheeses COA 14
Pont-l'Évêque, Brie de Meaux, Tipperary Blue, Hegarty’s 

Limerick Mature Cheddar, quince jelly, grapes, 
celery, relish & crackers

Desserts Tea/ Coffee

Speciality Coffee

Tea/ Decaf Tea 4.00

Herbal Tea 4.20

Espresso 4.20

Double Espresso 4.50

Americano 4.50

Cappuccino 4.95

Latte 4.95

Flat White 4.95

Mocha 4.95

Calypso Coffee 10.95

Irish Coffee 10.95

Baileys Coffee 10.95 

Baileys Latte 10.95

Baileys Hot Chocolate 10.95

French Coffee 10.95

Not included in Set Menus
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Some of our menu items contain allergens 
and some may contain nuts, please scan QR code for more info

C = Coeliac         COA = Coeliac Option Available


