
 

 

 

brunch – until 3pm  

 

ulster fry     £9 

irish pork sausage, maple cured 

bacon, black pudding, mushroom, 

tomato, potato bread, soda, eggs 

 

vegan full irish   £8 

vegan sausage, field mushroom, 

baked beans, confit tomato, 

avocado, hash brown 

 

buttermilk pancakes  £8 

with maple & bacon 

with banana and nutella 

 

eggs benedict    £8 

english muffin, bacon, poached 

eggs, hollandaise 

 

california     £7 

toasted sourdough, avocado, poached 

eggs 

 

porridge     £6 

apple & cinnamon compôte, cream, 

sweet dukkah 

 

full brioche   £8 

bacon, black pudding, fried egg, 

ballymaloe relish 

 

beef shin toastie   £9 

toasted sourdough, slow cooked beef 

shin, chipotle mayonnaise, dill 

pickle 

 

chorizo hash   £8 

fried potatoes, chorizo, spinach, 

roasted red peppers, sriracha 

 

 

 

 

 

 

sunday lunch – until 8pm 

 

sharing starters - £6 each / £15 

for 3 / £28 for 5 

buffalo chicken wings, cashel blue  

buffalo cauliflower bites (v)   

beef shin bites, garlic mayo  

colcannon croquettes, curry mayo  

caesar salad, soda bread croutons  

goat’s cheese bonbons, truffle 

honey  

glazed pork belly bites   

black pudding fritters, carrot & 

whiskey purée  

 

sharing roast boards - £15 per 

person  

roast sirloin of beef with yorkies 

roast chicken with stuffing 

pan-roasted salmon with café de 

paris butter 

 

all boards are served with seasonal 

vegetables, roasties & gravy on the 

side 

 

“creamy” mushroom & leek puff 

pastry pie (v)  £13 

   

served with seasonal veg & roasties 

on the side 

 

 

 

 



 

 

 

to finish – all £6 

 

white chocolate frangipane tart  

blueberries and vanilla ice cream  

 

chocolate delice 

cherries, kirsch gel  

 

baked maple & pumpkin cheesecake  

hazelnut praline and toffee sauce  

 

apple and raspberry crumble (v) 

vanilla bean ice cream  

 

~ 

 

selection of irish cheeses £8 

crackers, fruit chutney  

 

 

brunch cocktails – all £8 

 

mimosa 

original/strawberry/passionfruit 

elderflower mint julep – 

Elderflower liqueur, Bowsaw, lemon, 

sugar 

bloody mary – Worcestershire, 

Mustard, salt, pepper, horseradish, 

tabasco, tomato, celery salt rim 

 

 

 

 

 

 

 

 

 

coffee & tea  

 

double espresso 

latté 

americano 

cappuccino 

flat white 

mocha 

thompson’s irish breakfast tea  

thompson’s peppermint tea 

hot chocolate 

irish coffee 

 

 

boozy coffee - all £6.50 

 

Baby Guinness coffee – kahlua, 

baileys, coffee, sugar rim, cream 

Black Irish coffee – black 

irish, coffee, sugar rim, cream 

Chocolate Orange – crème de 

cacao, triple sec, coffee, sugar 

rim, cream 

 


