
AMERICANO | €4
CAPPUCCINO | €4.50
CAFFÉ LATTE | €4.50

TEA | €3
MOCHA | €4.75
FLAT WHITE | €4

DOUBLE ESPRESSO | €3
HERBAL TEA | €3.60

dessert menu
ALFIE’S SPECIAL COOKIE PAN

Individual skillet pan €10
Giant sharing skillet pan €16.50

Meltingly delicious chocolate chip cookie, baked & served warm in an iron skillet
with vanilla ice cream

( 1 wheat 4,7,13 ) 

FRESH STRAWBERRY SUMMER PAVLOVA €9
Delicious meringue, topped with fresh strawberries, lightly whipped cream & finished with a strawberry coulis 

( 4,7,13,14 ) 

 SUMMER FRUIT & APPLE CRUMBLE  €9
( gluten free & vegan option available )

With a crunchy ginger crumb, warm crème anglaise & vanilla  ice cream 
( 1 wheat, 4,7,13,14 ) 

 CLASSIC CRÈME BRÛLÉE  €9
Rich vanilla crème brûlée with a caramelised sugar crust, with vanilla ice cream

 & a buttery shortbread biscuit 
( 1 wheat, 4,7,13,14 ) 

LEMON MERINGUE TART €9
Classic lemon tart, topped with lightly toasted French meringue,

served with summer fruit compote & vanilla ice cream
( 1 wheat 4,7,13,14 )

ULTIMATE CHOCOLATE SUNDAE €9.50
Chocolate & vanilla ice cream, layered with rich chocolate sauce, Chantilly cream, chocolate brownie chunks

 & finished with a pistachio crumb & a chocolate flake 
( 1 wheat, 3,4,7,13,14 )

PASSION FRUIT & VANILLA CHEESECAKE  €9
Creamy vanilla cheesecake, infused with passion fruit, topped with white chocolate shavings &

fresh passion fruit, served with vanilla ice cream
 ( 1 wheat,4,7,13,14 )

SELECTION OF IRISH DAIRY ICE CREAMS & SORBET €8.50
Please ask your server for todays selection

( 4,7,13 )

Allergen Guide
1.Gluten 2.Peanuts 3.Nuts

4.Milk 5.Crustaceans 6.Mollusc
7.Eggs 8.Fish 9.Celery 10.Lupin
11.Mustard 12.Sesame Seeds
13.Soya 14.Sulphar Dioxide



dessert menu


	dessert menu
	ALFIE’S SPECIAL COOKIE PAN Individual skillet pan €10 Giant sharing skillet pan €16.50 Meltingly delicious chocolate chip cookie, baked & served warm in an iron skillet with vanilla ice cream ( 1 wheat 4,7,13 )
	FRESH STRAWBERRY SUMMER PAVLOVA €9 Delicious meringue, topped with fresh strawberries, lightly whipped cream & finished with a strawberry coulis  ( 4,7,13,14 )
	SUMMER FRUIT & APPLE CRUMBLE  €9 ( gluten free & vegan option available ) With a crunchy ginger crumb, warm crème anglaise & vanilla  ice cream  ( 1 wheat, 4,7,13,14 )
	CLASSIC CRÈME BRÛLÉE  €9 Rich vanilla crème brûlée with a caramelised sugar crust, with vanilla ice cream  & a buttery shortbread biscuit  ( 1 wheat, 4,7,13,14 )
	LEMON MERINGUE TART €9 Classic lemon tart, topped with lightly toasted French meringue, served with summer fruit compote & vanilla ice cream ( 1 wheat 4,7,13,14 )
	ULTIMATE CHOCOLATE SUNDAE €9.50 Chocolate & vanilla ice cream, layered with rich chocolate sauce, Chantilly cream, chocolate brownie chunks  & finished with a pistachio crumb & a chocolate flake  ( 1 wheat, 3,4,7,13,14 )
	PASSION FRUIT & VANILLA CHEESECAKE  €9 Creamy vanilla cheesecake, infused with passion fruit, topped with white chocolate shavings & fresh passion fruit, served with vanilla ice cream  ( 1 wheat,4,7,13,14 )
	SELECTION OF IRISH DAIRY ICE CREAMS & SORBET €8.50 Please ask your server for todays selection ( 4,7,13 )
	AMERICANO | €4
	CAPPUCCINO | €4.50
	CAFFÉ LATTE | €4.50
	TEA | €3
	MOCHA | €4.75
	FLAT WHITE | €4
	DOUBLE ESPRESSO | €3
	HERBAL TEA | €3.60

	dessert menu

