BRUNCH

Bottomless Cocktall

Bottomless Mimosas/Bellinis
Bottomless Cocktails are served for 1hr & 45mins from the start time of your reservation. You must order a main to avail.

(  starters 2
S Starters P

Cacio de Pepe Arancini Parmesan, Truffle Mayo

Serrano Ham & Gruyere Croquettes Chilli Salsa, Garlic Aioli

Bruschetta Buffalo Mozzarella, Heirloom Tomato

VA L5

Salt Cod Cakes Harissa, Lime & Honey Yogurt

Chestnut & Wild Mushroom Soup Hazelnut & Truffle Cream

Y Mains P

Fish ‘n’ Chips Tartar Sauce, Lemon & Fries

\ Ricotta & Spinach Tortellini Pumpkin & Sage Cream, Pumpkin Seed & Garlic Crumb
Eggs Benedict Two Organic Eggs, Crispy Bacon, Hollandaise, Parmesan and Truffle Fries
Angus Beef Burger Smoked Streaky Bacon, Gruyere, Dijon Mayo & Fries
Slow Roast Porchetta Black Pudding & Garlic Boudin, Apple & Pommery Mustard Jus
Chicken & Waffle Homemade Waffle Buttermilk Fried Chicken, Jalapefios & Maple Syrup
C sides

French Fries 5.5 Creamed Mash Potatoes 5.5 Beer Battered Onion Rings 5.5 Truffle & Parmesan Fries 6

Sauteed Sugar Snaps, Soy Dressing 5.5 Salt & Chilli Patatas Bravas, Confit Chorizo & Manchego 6.5

< Desserts >

Salted Caramel Brownie Bourbon Vanilla Ice Cream

V7B Veegrm,

-

Baileys Cheesecake Chantilly Cream, Crumbled Flake

Apple & Berry Crumble Créme Anglaise, Bourbon Vanilla Ice Cream

A
| Menu Selection

Groups of 10 - 30 ~ 5 Starters, 5 Mains & 3 Desserts
‘ Groups of 30 - 49 ~ 4 Starters, 4 Mains & 3 Desserts

Groups of 50+ ~ 2 Starters, 2 Mains & 2 Desserts

2 Courses €27 & 3 Courses €33

All our Beef is 100% Irish. Allergen Menu available. Please be advised a discretionary service charge of 10% is added to tables of six or more. All tips are distributed entirely to our staff.
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