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Ice Cream 
THE FRUIT GARDEN
Lemon, raspberry and mango sorbet with chunks of 
meringues and honey 
(nuts, dairy, honey, gluten and eggs)

THE CHOCOLATE NUTTY & NAUGHTY                                                                   
Chocolate, cremino and salty caramel ice cream, served 
with chocolate, cubes of brownies and roasted hazelnuts 
(nuts, dairy, gluten and eggs)

THE GREEK                                                                                                                 
Yoghurt and strawberry ice cream with sliced fresh 
strawberries, granola fl akes, whipped cream 
and strawberry sauce 
(nuts, dairy, cereal, gluten and eggs)

BLACKCURRANT CHEESECAKE 
Vanilla, Ferrero, and blackcurrant cheesecake ice creams 
with chunks of meringue, caramel syrup, and walnuts 
(nuts, dairy, eggs, and gluten)

Ice Cream Sc! ps                                                                                                   
~ Vanilla (dairy and gluten) 

~ Chocolate (dairy, soy and gluten) 

~ Strawberry (gluten)

~ Yoghurt (dairy and gluten) 

~ Salty Caramel (dairy and gluten) 

~ Blackcurrent Cheesecake (dairy, gluten and eggs)

~ Cremino (dairy, gluten, soy and nuts) 

~ Ferrero Rocher (peanut, soy, dairy and nuts) 

~ Lemon Sorbet (gluten) 

~ Raspberry Sorbet (gluten) 

~ Mango Sorbet (gluten) 

~ Melon Sorbet (gluten) 

De" # ts  
BLOND MUSCOVADO CREAM
Set on a hazelnut biscuit, praline crunch and blond choc-
olate mousse served with raspberry sorbet 
(gluten, dairy, eggs, soya, nuts)

TOASTED WHITE CHOCOLATE WHIPPED GANACHE                                                                  
With mango banana compote, almond crumble served 
with mango sorbet
(gluten, dairy, eggs, soya, nuts)

VANILLA CRÈME BRÛLÉE                                                                                                                   
(nuts, dairy and eggs)

COCONUT EXOTIC MOUSSE                                                                                                              
With a tropical fruit layer, coconut biscuit, served 
with mango sorbet 
(dairy, gluten, eggs and nuts) 

€13

€13

€13

€13

€3.50
per scoop

€13

€13

€13

€13

 = Vegan
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LEMON PIE TART                                                                                       
with strawberry gelato 
(gluten, dairy, eggs and nuts)

BAKED ALASKA CAKE  (for 2)                                                                                     
With mulberry sorbet, vanilla gelato and mango sorbet 
topped with cocoa biscuit and Italian meringue  
(gluten, dairy, eggs, soya and nuts)

STRAWBERRY TART
With raspberry sorbet
(gluten, soya)

SEASONAL FRUIT SELECTION
Sliced fresh seasonal fruit platter

Sm! thies                                                                                     
BERRY CHEESECAKE 
Forest berries, yoghurt ice cream, cookies and milk                    

COOKIE DREAM 
Chocolate cookies, vanilla ice cream and milk 

CRAZY YELLOW 
Fresh banana, yoghurt ice cream, mango, peach and 
banana purée

RED & YELLOW FREEZE 
Fresh banana and strawberries, vanilla ice cream and 
strawberry purée

PISSOURI BOOST  
Carrot, beetroot, green apple, fresh ginger and fresh 
orange juice

Milkshakes
                                                                                                       

Vanilla~Chocolate~Banana~Strawberry~Coff ee~Yoghurt

Iced Co$ %  & Chocolate
ICED COFFEE FRAPPÉ                                                                                                
ESPRESSO FREDDO                                                                                                   
CAPPUCCINO FREDDO                                                                                              
ICED LATTE                                                                                                                
ICED MOCHACCINO                                                                                                   
COLD CHOCOLATE                                                                                                    
FRAPPÉ WITH ICE CREAM                                                                                      

€13

€24

€13

€13

€9

€8
(48cl)

€6
€6
€6
€6
€6
€6
€7

All ice creams are produced at Columbia Confectionery that uses sesame, eggs, flour, 
peanuts, sulphur, milk and guar gum

All prices include service charge and applicable taxes
 = Vegan
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~ SMOOTHIES ~ ICED COFFEES & CHOCOLATE ~
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