DESSERT

J]'S BELGIAN CHOCOLATE BROWNIE (G.F)-9.5

WITH A TOASTED PISTACHIO CRUMB &
VANILA ICE-CREAM (3, 7, 8, 13)

HOMEMADE PAVLOVA (G.F)- 9.5

WITH WILD BERRIES & CHANTILLY CREAM (3,7)

STICKY TOFFEE PUDDING- 9

WITH A SIDE OF SALTED CARAMRL ICE-CREAM
(Ia 37 77 rz2, 13)

CLASSIC STYLE CREME BRULEE (G.F)- 9

WITH CRUNCHY CARAMELISED TOPPING (3, 7)

BAKED APPLE & BERRY CRUMBLE- ¢

WITH A WARM, SMOOTH CUSTARD AND ICE
CREAM (1, 3, 7, 13)

ALLERGENS: 1:CEREALS 2:CRUSTACEANS 3:EGGS 4:FISH 5:PEANUTS
6:SOYBEAN 7:MILK 8:NUTS 9:CELERY 10:MUSTARD 11:SESAME SEEDS
12:SULPHER DIOXIDE/SULPHITES 13:LUPIN 14:MOLLUSCS
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www.jjomalleys.com @ @jjomalleyswestport



AFTER DINNER
DRINKS

OSBORNE FINE RUBY PORT - 10

GREEN SPOT ITRISH WHISKEY - 10

HENNESSY VSOP - 12

REMY MARTIN VSOP - 12
HENNESSY XO COGNAC - 37

REDBREAST 27 IRISH WHISKEY - 4o0

SPECIALTY
COFFEES

IRISH COFFEE - 9.50
BAILEYS COFFEE - ¢

FRENCH COFFEE - 10.50
CALYPSO COFFEE - 9.50
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