N

THE ), IRON

BAR & RESTAURANT

L=

BREAKFAST MENU

JUICES & COOLERS

€4.50
Orange - Apple - Tomato - Cranberry - Pineapple
Lemon Soda with Irish Mint - Grapefruit Soda with Irish Sea Salt - Ginger Beer with Irish Chilli

FROM THE KITCHEN

The Club Full Irish €13.50/€17.50
Grilled dry-cured bacon, Richard Brady sausages, artisan black & white pudding,
potato rosti, grilled vine tomato, mushrooms, organic fried eggs

1b,3,6,7,12
Overnight Oats €9.50 Isigny Fromage Blanc,
Honey, yoghurt, seasonal fruits Seasonal Berries &
GF oat,7,8a,8h
Homemade Granola €11.50
Breakfast Bap €11.50 Light, creamy yoghurt topped with
Sourdough beer bun, BBQ sauce, sausages, berry Comﬁgg‘i :‘v?d granola
streaky rasher, fried egg, lettuce, o
tomat&?;’fﬁ salad Warm Buttermilk Pancakes €9.50
e (one selection)
) - Blueberry compote & clotted cream
Irish Smoked Salmon Bagel €16.50 Y I?W,3,7
Orange & chive cream cheese, - Nutella & clotted cream
house salad, lemon 1w3,7,8h
1,7,10,12,4 - Irish crispy rashers & maple syrup
iw,3,7,12
Avocado and Egg Sou rdough €11.50 add a scoop of vanilla ice cream €2.50
Avocado guacamole, poached eggs, house salad 3.7
(vegan option available with falafel)
iw,3,10,12
COFFEE & TEA
Coffee

Ristretto - Espresso - Americano €3.50
Double Espresso - Lungo - Americano - Macchiato €4.50
Double Macchiato - Cortado - Cappuccino - Flat White - Latte - Mocha €4.50

Selection of Tea Hot Chocolate
Selection of Teas €3.50 - Matcha Chai €5.00 Homemade Hot Chocolate €5.00

Please always inform your server of any allergies or intolerances before placing your order.
Allergens: 1.gluten 1w(wheat), 10(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
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