BRUNCH
American style Fluffy Pancakes with berry
compote and vanilla ice-cream
Brioche & cinnamon French toast
Choice of:
- Caramelised banana & nutella
- Bacon & maple syrup

| 10.95

| 10.95

Full Irish breakfast, fried free range eggs,
Irish bacon, Tournafulla black pudding, sausages,
flat cap mushroom, roast tomato, toast
| 14.95
Eggs Florentine, poached free range eggs,
wilted spinach, hollandaise sauce, breakfast
muffin (add smoked salmon 2.50)

| 9.95

Chicken pesto salad, avocado, pine nuts,
roast mixed peppers, parmesan shavings,
balsamic reduction

| 13.50

Glen Valley chicken wings, fries (GF)
With choice of:
- Hot, spicy sauce with blue cheese dip, celery
- Korean style wings, sweet & sticky sauce, toasted
sesame seeds
| 14.95
Cajun spiced chicken burger, brioche bun,
guacamole, baby gem, tomato,
lime aioli, house fries

| 15.50

7oz beef burger, sticky onions, fennel salami, ‘Nduja
mayo, pickled cucumber and double melted
| 15.95
Monterrey Jack cheese with house fries

Eggs Benedict, poached free range eggs, spinach,
Tj Crows ham hock, wholegrain mustard
hollandaise, breakfast muffin
| 10.95
Eggs Royale, poached free range eggs, gambas,
spinach, chilli, lime & corriander hollandaise,
breakfast muffin

| 11.95

Crushed avocado, basil & lemon, poached eggs,
chargrilled ciabatta (add smoked salmon 2.50)

| 13.95

Pancetta, kidney beans in a spiced tomato
ragu, poached eggs, baby spinach on chargrilled
ciabatta

| 11.95

Free range 3 egg omelette
Choice of:
- N’Duja, baby potato, gruyere, side of marinated
tomatoes
- Porcini & wild mushroom, parmesan, mixed
leaves & house fries

| 13.95
| 13.95

SIDES
House fries (V) (GF) (DF)
House made Beans with Pancetta
Portion of Sausages
Portion of Bacon
Rocket and Parmesan salad
Portion of Toast

| 4.00
| 4.50
| 4.00
| 4.00
| 4.50
| 2.00

DESSERT
Before placing your orders, please inform

a member of staff if you or a person in your
party has any specific dietary requirements.
All Beef is of Irish origin.
Please note:
To parties of six and over a 12.5% gratuity for
service will be applied, which goes directly to
all of our staff.
To provide our guests with the best possible
service we do not split bills.

Chocolate and almond brownie, salted
caramel ice cream, caramelized popcorn with
hot chocolate sauce

| 6.95

Vanilla panna cotta, spiced berry compote,
lemon & winter crumble

| 6.95

Cheese of the week, crackers, cherry
balsamic & grapes

| 6.50

Food Key
GF: Made from ingredients containing no gluten
V: Vegetarian
DF: Dairy Free

