JIVER

BAR & RESTAURANT
THE FINALE

All of our desserts are made in house everyday by our Head

Pastry Chef Leia and her talented pastry team.

RED WINE POACHED PEAR WARM BLONDIE

%ologlg% juices & raspberry sorbet berries & vanilla ice-cream
. €10.00

1,7,8 9 1,7.8,9

CHOCOLATE ORANGE SLICE

)
candied orange & orange gel GLENOWN 100% IRISH DAIRY ICE CREAM

served in brandy snaps & fruit selection
5:170&090 please ask youryservgr for todays selection
S €10.00
PECAN TART 17,8
whiskey ice-cream & salted caramel sauce SELECTION OF IRISH CHEESE
€10.00 homemade chutney, fresh fruit and crackers
178 €12.45

1,58

THE ENCORE

COFFEE SOMETHING STRONGER
AMERICANO €4.00 HOT WHISKEY €7.50
DECAF COFFEE €3.50 HOT BRANDY €Z.88
ESPRESSO €3.50 HOT PORT €7.
DOUBLE ESPRESSO €4.00 IRISH COFFEE s €8.50
MOCHA 8 €4.00 FRENCH COFFEE €8.50
MACCHIATO 8 €4.00 BAILEYS COFFEE €8.50
CAPPUCCINO s €4.30 KAHLUA COFFEE €8.50
FLAT WHITE g €3.50 KENTUCKY COFFEE €8.50
LATTE 8 €4.30

VANTEEALYTTE 8 €4.00 Other Beverages such as

HAZELNUT LATTE s €4.00

SELECTION OF TEAS From €3.50 Cocktails, Brandy, Sherry, Whiskey, and many more

are available in our Drinks Menu
Ask your Waiter for recommendations

W& VEGAN
1 Gluten 2 Peanuts 3 Soya 4 Molluscs 5 Celery 6 Lupin 7 Egg 8 Lactose 9 Nuts 10 Sesame 11 Crustaceans 12 Sulphites 13 Fish 14 Mustard

We handle multiple food allergen ingredients in our kitchen and while we make every effort to prevent cross contamination during
prep and service we cannot guarantee the complete absence or allergens. If you suffer from severe food allergies, please let your
server know and we can discuss further requirements.

Please note that the prices displayed are based on the current government vat rates



