
STARTERS

BRUNCH MENU

MAINS 

SIDES

DESSERTS

Crispy pork belly, apple puree, slaw

Bruschetta, Buffalo Mozzarella, vine Tomatoes, Basil Pesto

Lobster & Chorizo Croquettes, garlic & lime dressing, baby leaves

Teriyaki Beef Skewers, Citrus & Chilli Dressing

Salt ‘n’ Pepper Squid, Lemon Aioli

All Beef is 100% Grass Fed Irish. 
Please be advised a discretionary service charge of 10% is added to tables of five or more. All tips are distributed entirely to our staff. 

LOVE 
WHAT 
YOU 
EAT 

EAT 
WHERE 

YOU 
LOVE 

BUttermilk chicken, Belgian Waffle, Fried Egg, Bacon, Maple syrup

Trio of Corn Tacos - Barbacoa Beef / Crispy Prawn / Pulled Pork, rainbow slaw & salsas

Bacon Cheeseburger, tomato, lettuce, gherkins & Bacon

Pumpkin & spinach burger - onion tapenade, smoked gouda cheese, house relish

Eggs Benedict - Two Organic Eggs, Crispy Bacon, Hollandaise, Fries

chocolate & toffee profiteroles, nutella chocolate sauce, praline

chocolate brownie, honeycomb sauce, salted caramel Ice cream

Hot apple crumble with honey nut crumble, madagascan vanilla ice cream

2 COURSES 27 / 3 COURSES 33

Menu Selection
Groups of 10 - 30 ~ 5 starters, 5 mains and 3 desserts
Groups of 30 - 49 ~ 4 starters, 4 mains and 3 desserts
Groups of 50+ ~ 2 starters, 2 mains and 2 desserts

Fries 5.5 / rainbow Slaw, spiced cashews 5.5 / Buttered Greens 5.5 / Parmesan & Truffle Fries 6

Garlic Baguette 5.5 / Baked Potato, Sour Cream & Chives 5.5 / Rocket Salad, Balsamic & Parmesan 6

any 3 sides for 15

bottomless cocktails - Bottomless mimosas / bellinis 23pp


