
BRUNCH MENU

€13.95

€15.50

 €13.50

Strawberry & vanilla cheesecake French toast 
Fluffy cinnamon infused brioche, macerated strawberries, vanilla cream cheese & buttered digestive crumb

(1a, 3, 7)

Buttermilk pancake stack
Poached pear, miso caramel & toasted almonds

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

Gochujang beans

12 hr pulled pork shoulder, hash browns, poached eggs, hollandaise, black pudding crumb, slow roast

tomatoes & crispy onions 

(1a, 1c, 1d, 3, 4, 6, 7, 9, 10, 12, 14,8)

 €14.95

Avocado on toast

Grilled sourdough bloomer, refried kidney beans, guacamole, poached hens egg, & balsamic roast cherry

tomatoes 

(1A, 3, 7, 12) 

€13.95

Roasted garlic infused hummus and char grilled broccoli

Grilled sourdough bloomer, refried kidney beans, guacamole, poached hens egg, & balsamic roast cherry

tomatoes 

(1A, 3, 7, 12) 

Grilled Irish beef cheeseburgers with bone marrow

Brioche bun, Crispy Irish bacon, stout glazed onions, American mustard, mayo & hand cut fries 

(1a, 3, 7) 

€18.50

1 Gluten (A Wheat, B Rye, C Barley, D Oats) - 2 Crustaceans - 3 Eggs - 4 Fish - 5 Peanuts – 6 Soyabeans –7 Milk 

- 8 Nuts (A Almonds, B Hazelnuts, C Walnuts, D Cashews, E Pecans, F Pistachio, G Macadamia, H Pine Nuts) 9 Celery - 10 Mustard - 11 Sesame

–12 Sulphur Dioxide & Sulphites – 13 Lupin - 14 Molluscs


