Boyne Arms Spring Desserts

Chefs House made traditional bread and butter pudding
Traditional bread and butter pudding is a classic British dish made of layered buttered bread and
sultanas

Chocolate Fondant (gf)
A small chocolate cake with a cake-like exterior and a soft gooey chocolate centre that flows out when cut.

Lemon Roulade
(Soft Meringue, filled with Fresh cream)). (gf) (v)

Trillionaires Tarte
A Chocolate Pastry Case filled with a layer Toffee Sauce and Chocolate Style ganache topping

Salted Caramel Cheesecake
A smooth and creamy salted caramel cheesecake made with vanilla cheesecake filling
and salted caramel ripples on a crunchy chocolate chip biscuit base. Topped with a layer
of salted caramel, chocolate sauce

All served with our desserts are a choice of Chantilly cream, or Laura’s ice-cream or Custard.
£7.25

Cheese Board — The finest cheeses with Celery, Grapes, Biscuits & Locally sourced chutney
Serves 2

£9.50

Ice-cream (3 Scoops)
Vegan Ice cream (Vanilla only)
Sorbet

£6.10

Children’s Desserts

Chocolate Brownie (gf) £4.00

Ice cream/ Vegan Ice cream /[ Sorbets. £3.50
Coffees and Tea’s

Espresso £2.10
Americano £2.75
English Breakfast tea £2.75
Flat White £3.40
Latte £3.25
Cappuccino £3.40
Bailey’s coffee £7.95
Hot Chocolate £3.75




