Enjoy, relax, chill, savour a truely excellent steak house & urban grill

D E S S E RT M E N U

The word ‘dessert ‘ comes from the French language and from old French
desservir, “to clear the table” and “to serve.” The word dessert is most
commonly used for this course in the USA, Canada, Australia, and here in
Ireland, while sweet, pudding or afters would be more typical terms in
the UK and some other Commonwealth countries, including India.

Del Toro’s
delightful
desserts!

G

S TEAK H O U S E & U RBAN G RILL

Indulgence

So what meal would be complete without a delightful dessert? At Del Toro
we pride ourselves on serving an array of sweet treats baked on our premises.
So top off your meal with one of our delightfully delicious desserts, simply
scrumptious! Go on, just too good to miss!
G Chocolate walnut brownie sundae

Caramel sauce, Draynes Farm vanilla bean ice cream, crispy chocolate pearls
Strawberries & cream potted cheesecake
Tea biscuit crumble, nude ice cream, freeze dried strawberries, strawberry coulis

G Classic eton mess

Crisp meringue, vanilla ice cream, creme chantilly, fresh berries, berry coulis

G Trio of sorbet

Mango, passion fruit, raspberry, lemon, freeze dried fruit, pink gin syrup
Pecan Pie
Caramel sauce, berries, Draynes Farm vanilla ice cream

G Draynes Farm ice cream sundae

Chocolate sauce, fresh cream, choice of 3 flavours
(chocolate, vanilla, strawberry, raspberry ripple, salted caramel, mint chocolate
chip, bubblegum, honeycomb)

All above desserts £5.50 each

Gluten free options available - please ask staff for details as changes may be made to the dish. Due to the nature of the kitchen and ingredients we use on a daily basis there is a risk
of cross contamination although we take every care when preparing an allergen free meals. Food allergies and intolerances, please speak to staff about your requirement before
ordering.

