
Clash Brunch
Gochujang beans   €14.95

Poached hens' eggs, feta, chili & spring onion, 
house dukkha & toasted sourdough

(1a, 3, 6, 7, 8b, d, f, 11, 12) 

Pulled pork & eggs   €15.95
12 hr pulled pork shoulder, hash browns, poached eggs, hollandaise,

black pudding crumb, slow roast tomatoes & crispy onions
(1a, c, d, 3,  4, 6, 7, 9, 10, 12, 14)

Roasted garlic infused hummus €13.50
Chargrilled broccoli, sriracha sauce, crispy onions, 

roasted peanuts, slow roasted cherry tomatoes
(vegan) (1a, 5, 11)

Grilled Irish beef cheeseburgers with bone marrow   €18.50
Brioche bun, crispy Irish bacon, stout glazed onions, 

American mustard, mayo & hand cut fries
(1a, 1b, 1c, 3, 4, 7, 10, 12)

Strawberry & vanilla cheesecake French toast  €15.50
Fluffy cinnamon infused brioche, macerated strawberries, vanilla

cream cheese & buttered digestive crumb
(1a,3,7)

Buttermilk pancake stack  €13.95
Poached pear, miso caramel & toasted almonds

(1a, 3, 6, 7, 8a)

1.Gluten (wheat, rye, barley, oats) • 2. Crustaceans • 3. Eggs • 4. Fish • 5. Peanuts • 6. Soybeans • 7. Milk • 8. Nuts
(almonds, hazelnuts, walnuts, cashew, pecan, pistachio, macadamia) • 9. Celery • 10. Mustard • 11. Sesame • 12. Sulphur

dioxide & sulphites • 13. Lupin • 14. Molluscs



Bottomless Cocktails

Orange Mimosa
Prosecco, Orange juice 

(17,18)

Aperol Spritz
Aperol, Prosecco, soda water

(17,15)

Royal Mojito
Bacardi white, Prosecco, lime juice, sugar 

(17,15)

Margarita
Cazcabel Blanco, Cointreau, lime, sugar

(16,17,18)

Hugo Spritz
St-Germain, Prosecco, fresh mint, soda water, 

lime & lemon
(17)

Spicy Margarita
Cazcabel Blanco, Cointreau, lime, red chilli

(16,17,18)

1. Gluten (wheat, rye, barley, oats) • 2. Crustaceans • 3. Eggs • 4. Fish • 5. Peanuts • 6. Soybeans • 7. Milk
• 8. Nuts (almonds, hazelnuts, walnuts, cashew, pecan, pistachio, macadamia) • 9. Celery • 10.

Mustard • 11. Sesame • 12. Sulphur dioxide & sulphites • 13. Lupin • 14. Molluscs

Pick a dish, then dive into 90 minutes of bottomless cocktails. 
 €29.95 per person.


