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Selection and presentation may vary according to season and availability. Please always inform your server of any 
allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we cannot 
guarantee the total absence of allergens. Detailed information on the fourteen legal allergens is available on 

request, however we are unable provide information on other allergens. 

 

B R E A K F A S T  M E N U  
(available from 8.30am – 11.30am) 

 

 
 

The Club Full Irish €18.50 
grilled dry-cured bacon · Richard Brady sausages · 

artisan black & white pudding · potato rosti ·  grilled vine tomato · 
Marsala mushroom · organic fried eggs 1b,1o,3,6,7,12 

 
The BBQ Roll €12.50 

crispy pork belly ·  house-made BBQ sauce ·  coleslaw ·  streaky bacon ·  
tomato ·  gem ·  brioche roll ·  house salad 1w,3,6,7,10,12 

 
Open Beetroot Hummus & Falafel Sourdough €14.50 

16-year-old De Guisti balsamic · sourdough · house salad 1w,6,8a,10,11,12 
 

Irish Smoked Salmon & Trout Caviar Bagel €17.50 
orange & dill cream cheese · Irish trout caviar · 

cucumber · red onion · house salad· lemon 1w,4,6,7,8a,10,11,12 
 

Croque Madame €14.50 
toasted brioche · semi-dried tomato pesto · Serrano ham ·  

organic poached eggs · parmesan 1w,3,6,7, 8a,10,12 
 

Isigny Fromage Blanc, Seasonal Berries &  
Homemade Granola €11.50 

velvety yoghurt · berry compote · granola 7,8a,8c,8h,8w,8-pecans 
 

Warm Buttermilk Pancakes €9.50 
(one selection) 

 
blueberry compote & whipped cream 1w,3,7 

nutella & whipped cream 1w,3,6,7,8h 
Irish crispy rashers & maple syrup 1w,3,7,12 

 
add a scoop of vanilla ice cream €2.50 3,6 

 
 

 
	
 
 
 
 
 


