Desserts

CASCVYS

OF BALTIMORE

Desser€t¢ MENU

e~
W
E Tea or Decaffeinated Tea 2.80
8| Herbal T 3.90
Warm Apple-Cinnamon Cake (3,7, 9) 8.90 wa| MeThaliea '
Served with Glenown vanilla ice-cream & Clonakilty whipped cream. g (Chamomile, Peppermint, Berry, Blackcurrant,
| Lemon & Ginger, Green Tea, Earl Grey, Rooibos)
Daily Homemade Casey’s Cheesecake (1, 3,6, 7, 8,12) 8.90 (o} _ _
Delicate buttery biscuit base, topped with a light seasonal flavoured .| Americano Coffee / De-caffeinated 3.20
cheesecake. Served with Glenown vanilla ice-cream & Clonakilty Espresso 3.80
whipped cream.
Double Espresso 4.20
Trio of Cork Glenown Ice Cream (Chef’s Selection) (3, 6, 7) 8.90 Cappuccino ) 3.95
Served with chocolate sauce. )
Latte (7) 3.95
Chocolate Almond Cake (3, 6, 7, 8, 12) 8.90
Served with Glenown vanilla ice-cream & Clonakilty Mocha Coffee ) 3.95
whipped cream. Hot Chocolate (7) 3.95
Warm Sticky Toffee Pudding with Toffee Sauce (1, 3, 6, 7) 8.90 Irish Coffee (Whiskey) ) 9.00
Served with Glenown vanilla ice-cream & Clonakilty whipped cream. French Coffee (Brandy) ) 9.00
Affogato (3, 6,7) .90 Bailey’s Coffee (7) 9.00
Hot Espresso coffee poured over Glenown Vanilla ice-cream garnished with Kahlua Coffee (7) 9.00
a chocolate shaving. ) _
Tia Maria Coffee (7) 9.00
West Cork Cheese Board (1a,7) 13.50 N :
’ Feel free to ask for a container to take home any food
A selection of Irish and West Cork Cheeses—Served with crackers, ¥
grapes and apple slices. you don’t finish—enjoy it later!
ALLERGEN INFORMATION CRUSTA- FISH: 4 SOYBEANS: 6 NUTS: 8 MUSTARD: 10 SULPHITES: 12| MOLLUSCS: 14
-—5 CEANS:2 Ol‘i inal
CEREALS CONTAINING GLUTEN: 1Wheat: 1a, Barley: EGG:3 PEANUTS: 5| MILK:7 | CELERY:9 | SESAME SEEDS: | LUPIN: 13 V: Vegetarian Iris
1b, Oat: 1c, Malt: 1d, Rye: 1e, Spelt: 1f, Semolina: 1g 11 VG: Vegan Hotels




