
1-Gluten, 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soya Beans, 7-Milk, 8-Nuts, 9-Celery,  

10-Mustard, 11-Sesame Seeds, 12-Sulphur Dioxide & Sulphates, 13-Lupin, 14-Molluscs 

All prices incur a 15% service charge subject to VAT. 

 

Dining Room 
The Earl of Thomond 

 Desserts 
 

This Evenings Souffle 
Please ask your server (3,7) €16 

 
Rich Opera Chocolate & Caramel Mousse 

Roasted pecan ice cream (1,3,7,8) €17  

 
Tropical Fruit Pavlova 

Mango, passion fruit, yuzu & mojito (3,7,12) €17 

 
Vanilla & Grand Marnier Mousse 

Orange, Breton biscuit, blood orange sorbet (1,3,7,8,12) €18 

 
William Pear, Opera Chocolate, Sable 

Cardamom, almond cremeux, leaf tuille (1,3,7,8) €17 

 
Classic Crème Brûlée 

Lime & raspberry, almond biscuit (1,3,7,8) €16 

 
Selection of Home-Made Ice Cream & Sorbet  

 (1,3,7) €15 

 
Irish Farmhouse Cheeseboard 

Estate chutney, grapes, celery, crackers (1,3,7,12) €18 

 

 

 

 

 

Tea, Coffee 
Served with a Selection of Petits Fours 

 

 


