


Warm Sticky Toffee Pudding  V
Butterscotch Sauce & Honeycomb
Ice Cream 

Baileys & White Chocolate 
Cheesecake V	
Honeycomb Ice Cream 

Vanilla Brulee  V	
Rich Vanilla Brulee, Local Seasonal 
Fruits, Homemade Shortbread 

Winter Spiced Pannacotta	
Mulled Berries, Buttery Shortbread 

dessert £8.95

Armagh Apple Crumble  V	
Local Armagh Apple Crumble, Crème 
Anglaise, Milk Ice Cream 

Vegan Chocolate Tart  V	
Vegan Salted Caramel Sauce, 
Chocolate Sorbet 

Pavlova  V
Crisp Meringue, Chantilly Cream, 
Berry Compote, Praline 

Homemade Rich Christmas Pudding
Rum & Raisin Ice Cream, Brandy Custard

Drunken Local Cheese
Seasonal Chutney, Crackers GF

Bailey’s Coffee 		  £10.00

Calypso Coffee (Tia Maria)            £10.00

Café Royale (Hennessey V.S.)          £10.00

liqueur Coffees

Irish Coffee (Jameson) 	 £10.00

Italian Coffee (Sambuca)                £10.00

V = Vegetarian
    = Dish can be adapted for no added gluten. Please inform server before ordering.

 
Allergens: Please advise your server of any food allergies at the time of ordering.

All food is freshly prepared in our Hotel Kitchen. This is not an allergen free environment.
For “No Added” options, please speak to your server.

dessert menu


