
 

 
 

BRUNCH MENU 
Sat-Sun, 10am – 4pm 

 

MIMOSA COCKTAIL       €7.5 

CIPRIANO PROSECCO FRIZZANTE WITH FRESH ORANGE JUICE 

GRANTHAMS GRANOLA        €5 

NATURAL YOGHURT, DATE PURÉE, SOAKED FRUITS 

JERUSALEM EGGS        €12.5 

TOMATO & PEPPER SAUCE, SUMAC YOGHURT, FRESH HERBS 

ADD MERGUEZ SAUSAGE  €2.5 

BALLYCOTTON SMOKED SALMON     €8.5 

SEEDED BAGEL, DILL CREAM CHEESE, PICKLED RED ONION 

ADD POACHED EGG  €2 

MAPLE-CURED BACON SANDWICH     €7  

POTATO & HONEY ROLL, TOMATO KETCHUP or BROWN SAUCE 
ADD POACHED EGG  €2 

PALESTINIAN LENTILS (VEGAN)     €11.5 

AUBERGINE & POMEGRANATE, GREEN CHILLI HERB OIL, DUKKAH  

ADD MERGUEZ SAUSAGE  €2.5  

ADD POACHED EGG  €2 

FRIED BREAD PUDDING      €11 

STREAKY BACON, MAPLE SYRUP  

or 

APPLE COMPOTE, EARL GREY SOAKED RAISINS, CRÉME FRAÍCHE, TOASTED 
HAZELNUTS 

BLACK PUDDING BRIOCHE BAP     €8.5 

APPLE COMPOTE, MUSTARD HOLLANDAISE, BACON BITS, ROCKET 


