
desserts &  
hot drinks menu
L E M O N  D E L I C E 	 8.25 
liquid puff pastry, thyme meringue, 
raspberry sorbet

S P I C E D  N E W  Y O R K 
C H E E S E C A K E  	 8.25 
vanilla ice cream, marmalade

C H O C O L A T E  &  
C A R A M E L   	 8.45 
white and dark chocolate mousse, 
dolce de leche, biscuit pearls, popcorn

S E L E C T I O N  O F  I C E  C R E A M 
&  S O R B E T     
scoops:     1     5.20      |      2     6.20      |      3     7.20 
choose: strawberries and cream, 
chocolate, honeycomb, vanilla, mango 
sorbet or raspberry sorbet

L I Q U O R  C O F F E E 	 8.40

E S P R E S S O 	 2.40

A M E R I C A N O 	 3.30

C A P P U C C I N O 	 3.80

L A T T E 	 3.80

F L A T  W H I T E 	 3.80

M O C H A C C I N O 	 3.95

T E A S 	 3.10 
please ask for our selection of teas

Food Allergies & Intolerances
Please speak to out team about the ingredients within your meal when 
making your order if you have any food allergies or intolerances.

  vegetarian         vegan         gluten free

  can be made vegetarian / vegan / gluten free on request sandycove-hotel.co.uk



dessert wines,  
ports & sherry
	 50ml	 bottle

C H A T E A U  L E S  M I N G E T S  S A U T E R N E S  F R A N C E  (9)	 8.60	 42.00 
a concentrated, luscious dessert wine showing intense flavours of caramelised fruits,  
pear, melon and almond, rounded and balanced by good acidity

E L Y S I U M  B L A C K  M U S C A T  U S A  (6)	 8.60	 42.00 
virtually black in colour, with a rose-like aroma, very intense on the plate and full of  
fantastic rich velvety fruit

B O S C H E N D A L  V I N  D ’ O R  3 7 . 5 C L  S O U T H  A F R I C A  (6)	 8.60	 42.00 
natural and sweet aromas of tropical fruit, honeysuckle and tangerine fruit core  
and an explosion of kumquat finishing with a fresh citrus zest

B U L A S  R U B Y  P O R T  P O R T U G A L  (B)	 8.10	 40.00 
fresh and youthful, with raspberry and cherry flavours, combined with a long and  
intense finish

B U L A S  L B V  P O R T U G A L  (8)	 9.10	 48.00 
this port wine from a single harvest was trodden by foot, fermented in stainless steel  
tanks and bottled after 4 years - it bears intense, complex aromas with nots of  
black fruits and chocolate

B U L A S  T A W N Y  1 0  Y O  P O R T U G A L  (6)	 9.60	 52.00 
10 year old tawny is the result of a careful blend of port wines aged in oak barrels in  
the winery (10 years indicates and average age) - this wine is a blend of older wines,  
which offer superior complexity, with younger wines, which bring fresh fruit flavours

B U L A S  R E S E R V E  W H I T E  D E S S E R T  P O R T  P O R T U G A L  (4)	 9.10	 45.00 
with golden colour and intense aroma, the nuts predominate - in the mouth it is  
balanced with a well-integrated acidity in the sweetness - fresh and long finish
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