THE RED BANK SWEET SELECTION

Gunpowder Gin and Vanilla Creme Briilée 9
Citrus Shortbread, Del’rydrcﬂ'ed Oronge

Warm Lemon Pudding 9.5
Lemon Curd lce-Cream, White Chocolate Crumb, Meringue Shards

Seasonal Fruit Crumble 8.5
Vanilla Cusi’ord, Vanilla lce-Cream

lce-Cream Selection 7.5
Chefs Trio of lce-Cream, Créme de Cassis Marinated Berries

Chocolate Brownie (V) 9

Chocolate Sauce, Vanilla or Soy Ice-Cream

Sﬁcky Toffee Pudcling (V) 9.5

Salted Caramel and Coconut, Honeycomb, Vanilla or Soy lce-Cream

Selection of lrish Artisan Cheeses 13.5
Dozio's Ella, Smoked Carrigaline Cheddar, Cashel Blue, Leitrim Hill Goat's Cheese,
Pear Chutney, Crackers

DESSERT WINE

Muscat Rouge, NV Chambers Rosewood, Rutherglen, Victoria, Austrailia 10.5

The Ru+herg|en Muscat is +ypicc|||y tawny red in colour with aromas of rose pe+o|s, raisins and
dried fruit. These characters carry +r1roug|'1 to the po|o+e, balanced with fresh ocicIH'y.

The wine is unctuous and rich, yet zesty and balanced.

SAVOURY COCKTAILS

The Bank Espresso Martini n
SOUSOge Tree \/OC“(O, Slmp|e Syl’up, KOh'UO, Worbler Ond Wren ESpreSSO

Kir Roycle 1

Prosecco, Creme de Cassis

COFFEE WITH A KICK 8
Irish, French, Baileys or Calypso

COFFEE 3.5

Americano, Espresso, Double Espresso, Espresso Con Panna, Macchiato,

Espresso Macchiato, Cappuccino, Latté, Mocha
TEA 35

Camomile, Peppermint, Green, Earl Grey, Rooibos

ALLERGEN INFORMATION

If you are intolerant or o||ergic to any of the 14 |egis|o+ive food o||ergens you
must inform your server, who will provide further information and details of
the o||ergens used in the preparation of dishes on this menu.

(V) - Suitable for Vegans
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