
allergens: 1.gluten 1w(wheat), 1o(oats), 1b(barley, 1r(rye)  2.crustacean 
 3.egg  4.fish  5.peanut  6.soybean  7.dairy  8.nuts 8a(almond), 

8c(cashew), 8h(hazelnut), 8p(pine nuts), 8pst(pistachio), 8w(walnuts) 
9.celery  10.mustard  11.sesame seeds  12.sulphur  13.lupin  14.molluscs  

GF  Gluten-Free,  V  Vegetarian,  VG  Vegan

THE CLUB FULL IRISH  €17.50
grilled dry cured bacon, Richard Brady sausages, 

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

build your own by choosing your favourite 
from the selection above 

THE BBQ ROLL €11.50
crisp 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

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

IRISH SMOKED SALMON & BAGEL €15.50
orange and dill cream cheese,  cucumber, 

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

CROQUE MADAME €14.50
open toasted brioche, semi dried tomatoes pesto, 

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

ISIGNY FROMAGE BLANC, BERRIES & 
HOMEMADE GRANOLA €11.50

light velvet yogurt topped with berry compote 
and granola  7,8a,8c,8h,8w,8-pecans, 

WARM PANCAKE €9.50
choose your toppping

• wild blueberry compote & whipped cream  1w,3,7

• crispy rashers & maple syrup 1w,3,7,12

Breakfast
8:00 AM TO 11.30 AM


