
Allergens List: 
*WH= WH1 (Wheat Flour), WH2 (Semolina), WH3 (Wholemeal), WH4 (Wheat Bran), WH5 (Rye), *LP= LP1 (Barley), LP2 (Oats), 

CS = Crustaceans EG = Eggs, FH = Fish, PN = Peanuts, SY = Soya, MK = Milk, TN = Tree Nuts, CY = Celery, MD = Mustard, 
SE = Sesame, SP = Sulphites, LP = Lupin, MS = Molluscs,

V= Vegetarian VV = Vegan, GF - Gluten Free Option Available 

DESSERTS

 CHEESEBOARD SELECTION €16.95
Selection of International Cheese, Grapes, Homemade Fruit Jam, 

Crackers & Strawberries 
(WH1, EG, MK, SP) (GF)

DARK CHOCOLATE 55% €8.50
Classic Homemade Chocolate & Walnut Brownie Served with Berries Gel,

Elder Flowers& Vanilla Ice Cream
(WH1, EG, TN, MK, SP)

 CASTLE DARGAN GATUAX €9.50
 Fresh Cocoa Sponge, Butter Scotch Mousse & Chocolate Shavings,

(WH1, EG, MK, SP)

VEGAN COCONUT CHOCOLATE TART(VV) €8.50
Served with Fresh Berries, Edible Flowers & Vegan Vanilla Ice Cream.

(TN,SP) (GF)

SELECTION OF ICE CREAM & SORBET €8.50
Served with Berry Compote & Chocolate Sticks.

(EG, MK, SP)(GF)

YUZU SCENTED MANGO & VANILLA PANNACOTTA €8.50
Served with Mango Mint Salsa & Honey Butter Tuile.

(WH1, EG, MK, SP)(GF)

DELIZIA LIMONE €9.50
Chef Special Lemon Shaped Cheesecake Served with Lemon Gel, Salted

Cookies Crumb, Popping Candy & Raspberry Sorbet.
(WH1, EG, MK, SP)


