
         Brunch Cocktails  

Filter coffee  //€3.50

Herbal Tea // €3 

Irish Coffee/Baileys Coffee // €9 

M I M O S A  € 9 . 5 0
F R E S H  O R A N G E  J U I C E  T O P P E D  W I T H

P R O S E C C O

S U N R I S E  E  M A R T I N I  € 1 3
E S P R E S S O ,  L I Q U O R  4 3 ,  C O I N T R E A U

Y O U  C A N  C A L L  M E  R O S E  € 1 3
T E Q U I L A ,  L I M E , R O S E  W A T E R  S Y R U P  T O P P E D

W I T H  S P A R K L I N G  R O S E

A P E R O L  S P R I T Z  € 9 . 5 0
A P E R O L  ,  S O D A  W A T E R  &  P R O S E C C O

 
Hot Drinks 

‘Steak and eggs’  €16.50
Irish grilled ribeye (6oz), poached eggs on a
crispy potato terrine. hollandaise sauce (G,
E,MK, S)

Poached eggs  €9.50
Served with a choice of toasted homemade
focaccia or crispy potato terrine &
hollandaise sauce (G, E, S)

Cured Salmon €12.50
house cured salmon, poached eggs on
homemade focaccia with a citrus
hollandaise sauce (G, E, F)

Brunch         11-3pm

Something Sweet? 
Please as your server for the weekly dessert
special

Brunch special 
Inspired by seasonal and local produce,
changes weekly 

Cold Drinks
Orange Juice // /€ 2

Iced Coffee // € 3.50

Oyster Mushroom €10.50
seared oyster mushroom, homemade
focaccia toast with a choice of hollandaise
or peanut rayu


