
All 14 allergens are openly used throughout our kitchen. 
Trace amounts may be present at all stages of cooking. 
(V) Suitable for Vegetarian (A-GF) Suitable for Coeliac with Gluten-free Bread 
(GF) Gluten-free (G) Gluten (GW) Wheat Gluten (GB) Barley Gluten (C) Crustaceans (E)
Eggs (F) Fish (M) Molluscs (S) Soybeans (P) Peanuts (N) Nuts (MK) Milk (CY) Celery
(MD) Mustard (L) Lupin (SS) Sesame Seeds (SP) Sulphites

STICKY TOFFEE PUDDING
Served with vanilla ice cream
Allergens: MK, GW, E

9.95

ESPRESSO CHEESE CAKE
Crunchy praliné, mocha, roasted crushed hazelnut
Allergens: E,MK,N,GW

€SCHOOLHOUSE’S SWEET TREATS 

RHUBARB & GINGER CRÈME BRÛLÉE (GF)
Allergens: MK, E

9.95

Vanilla, salted caramel & seasonal sorbet
Allergens: MK, E, SP

SELECTION OF ICE CREAMS & SORBET 
(A-GF)

9.95

9.95

DESSERT MENU



A Christmas Celebration
with charm & cheer
Celebrate the festive season with a
memorable Christmas dining experience in
Dublin at the charming Schoolhouse Hotel &
Gastrobar in Ballsbridge. Our 19th-century
venue, festive Christmas menu with seasonal
ingredients and warm hospitality make it the
perfect setting for a truly special Corporate
Christmas or a joyful time with your closest
friends and family.

+353 (01) 667 5014

www.schoolhouse.ie

events@schoolhousehotel.com


