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Moulin Rouge 
Afternoon Tea

Lady Marmalade
Chocolate Custard, Sponge Cake, 
Orange Mousse (1w,3,7)
Satine
Raspberry Shortbread Cookie (1w,3,7) 
Mini-Scone
Raspberry & White Chocolate (1w,3,7)

WHAT'S YOUR PLEASURE?

With bottomless tea or coffee I 
€45

add a glass of prosecco I €53

add a cocktail flight (3 tasting 
cocktails)  I €58

add a glass of champagne I €60 

Allergen Information 
Whilst we will do all we can to accommodate guests with food 
intolerances and allergies we are unable to guarantee that dishes will 
be completely allergen-free. Please let us know if you suffer from 
allergies or have special dietary requirements. 

1w WHEAT | 1b BARLEY | 1o OATS | 1r RYE | 2 CRUSTACEANS | 3 
EGG | 4 FISH | 5 PEANUT | 6 SOYBEAN | 7 MILK |  8a ALMOND | 8b 
BRAZIL | 8c CASHEW | 8ch CHESTNUT | 8h HAZELNUT | 8m 
MACADAMIA | 8pc PECAN | 8ps PISTACHIO |  8w WALNUT | 9 
CELERY | 10 MUSTARD |11 SESAME SEEDS | 12 SULPHUR | 13 
LUPIN | 14 MOLLUSC 

Reuben Sandwich
Pastrami Beef, Smoked Gubbeen Cheese,  
Pico De Gallo, Wild Rocket, Ballymaloe 
Relish (1w,10)

Caprese Bite
Macroom Baby Mozzarella (7)

CONFECTIONS

Moulin Rouge
Raspberry Sponge, Chocolate 
Mousse, Coconut Jelly, 
Chocolate Gel, Coconut Brittle 
(1w,3,7)
Nini
Almond Cake, Berry Fruit Mousse, 
Raspberry Fruit Confit 
(1w,3,7,8a)

Savouries

English Market Smoked Salmon 
Mousse
Black Caviar, Fresh Dill, 
Buckley’s Brown Bread (1w,4,7)

Coronation Chicken
on Mini Brioche Bun (1w,3,7)




