3 [ 3
MALONE RD r ( { ( BELFAST
G o

W oy

*

G

Dessert Menu

Chocolate & Peanut Butter Mousse Cake, Vanilla Ice Cream £6.95
Espresso Creme Briilée, Orange Biscotti £6.75
Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream £6.50
Honeycomb Ice Cream, Chocolate Sauce, Honeycomb £6

Apple Tarte Tatin, Vanilla Ice Cream £6.95
(Please allow ten minutes)

Mike’s Fancy Cheese Board, Biscuits, Grapes, Chutney £9.50
(St. Tola Crottin, Templegall, Young Buck, Ballylisk)

Non Gluten & Non Lactose Containing Desserts

Banana & Blueberry Cake, Almond Praline,
Fresh Blueberries, Sorbet £6.50

Chocolate & Pecan Cake, Candied Pecans,
Sorbet £6.50

After Dinner Drinks

(Please See Our Drinks Menu For Tea & Coffee)
Espresso Martini 9.00

Dows LBV Port (70mls) 4.50

Dows Ruby Port (70mls) 3.50

Palazzina Moscato Passito, Italy 5.00 (7omil)
24.00 (1/2 Btl)

If You Have Any Dietary Requirements Please Speak To Our Staff About The Ingredients In Your Meal. Please Be
Advised That Food Allergens Are Handled In The Kitchen. In Some Cases Allergens May Be Unavoidably Present Due
To Shared Equipment Or Ingredients Used
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