


Our dishes contain the following allergens   :

1 Peanuts   2 Milk  3 Shellfish   4 Sulphites   5 Tree nuts  6 Eggs  7 Soya

8 Sesame   9 Fish   10 Cereals containing gluten  11 Mustard  12 Celery  13 Molluscs   14 Lupin  

(B) = Barley  (W) = Wheaten  (O) = Oats  (R) = Rye    (WN) = Walnuts 

(HN) = Hazelnuts  (P) = Pistachios  (RP) = Roasted Peanuts (PN) = Pine Nuts  

(CN) = Cashew Nuts  (A) = Flaked Almonds

Pastries and Cakes 
available from 08.00-16.00

Blueberry or Chocolate Muffin 2 6 7 10 W				    4.15

Fruit Danish Pastry 2 6 7 10 W				    3.15

Pain au Chocolate 2 6 7 10 W				    3.15

Almond Croissant 2 5 6 7 10 W A 				    3.55

Butter Croissant 2 6 10 W				    3.15

Classic Fruit Scone  2 6 10 W				    3.65
served with preserves, fresh cream and Irish butter		

Selection of Biscuits 2 7 10 W				    2.15

Selection of Toast 2 7 10 W			   2.65
served with preserves and Irish butter		

Coffee Selection

Espresso  			   3.15
a shot of strong, highly aromatic coffee with a thick rich cream		

Americano			   3.40

Cappuccino 2			   3.65
two shots of espresso & steamed milk with a velvety texture		

Caffè Latte 2			   3.65
a shot of espresso with silky, textured milk for a smoother taste		

Hot Chocolate 2 			   3.75
a luxurious, steaming hot & lusciously smooth chocolate drink		

Caffè Mocha 2 			   4.10
all the smoothness of a latté with a shot of chocolate added		

Extra Shot of Espresso			   0.70

Speciality Coffees

Caramel Macchiato 2 			   4.10
delicious vanilla latte drizzled with sumptuous caramel sauce		

Hazelnut Hot Chocolate 2  5 H N			   4.10
nutty Chocolate delight! Delicious creamy hot chocolate with a hazelnut twist	

Blackforest Mocha 2 			   4.70
decadent chocolate with a hint of cherry and a kiss of espresso		

Tiramisu Cappuccino 2 			   4.70
rich and smooth cappuccino just like the traditional Italian classic		

Turkish Delight Mocha 2			   4.70
decadent chocolate and espresso with all the delights of eastern promise	

Iced Cherry Cino 2			   4.70
an interesting fusion of espresso, milk and Morello cherry syrup.
This can be served over ice or blended		

Iced Caramel Macchiato 2			   4.10
the famous classic served on the rocks! Espresso, vanilla and ice
cold milk topped with whipped cream and creamy caramel sauce.
This can be served over ice or blended		

Iced Hazel Rock 2			   4.10
cool down with a delicious blend of chilled milk, roasted hazelnut
syrup and espresso. This can be served over ice or blended		

Banana Split 2			   4.70
all the taste of the dessert with the addition of smooth espresso
topped with whipped cream and chocolate sauce. This can be
served over ice or blended		

Gingerbread Latte 2			   4.10
delightful creamy latte with a hint of seasonal gingerbread		

Coco Mocha 2 5			   4.70
a perfect marriage of coconut and chocolate with smooth espresso coffee	

Tea Selection

Irish Breakfast			   3.15
classic assam tea with intensive aroma		

Speciality Herbal Teas			   3.15
Pure Peppermint and Spearmint, Pure Rooibos (caffeine free), Pure White Tea with 
Cranberry, Pure Camomile, Pure Sencha Green Tea, Irish Breakfast, Earl Grey and Decaf Tea	

Bewley’s Newby Loose Leaf Teas			   3.15
Peppermint, Chamomile, Elderflower Lemon, Mango & Strawberry Infusion,
Green Sencha, Lapsang Souchong, Oriental Sencha, Milk Oolong, Earl Grey, Ginger Lemon	




