ALL DAY BRUNCH
11.00
DULCE DE LECHE
PANCAKES
Buttermilk pancakes with Dulce de Leche,
brandy and orange mascarpone, seasonal
fruits topped with orange zest and toasted
almond nuts. *(1, 3, 7, 8, 12)
Add: bacon +2.75
14.50
STEAK CON CHIMICHURRI
Irish sirloin steak, house chimichurri, free
range fried egg, sauteed kale and roasted
potatoes. *(3)
Add: Morcilla (black pudding) +2.75

SPECIALS
RAGÚ ON TOAST

11.50

Slow cooked irish beef in tomato sauce,
spiced chickpeas, baked polenta on
organic Tartine sourdough, topped with
parmesan, spring onions and a fried
egg. *(1, 7, 9, 12)
Add: chorizo +2.75
Veg option: with garlic mushrooms
11.00
CHORIPAN ARGENTO
Argentinian style sausage on organic
Tartine sourdough with alioli,
chimichurri, salsa criolla, caramelized
onions, free range fried egg and
sriracha. *(1, 3)
Add: avocado +2.75

ALMA'S POACHED EGGS
11.00
2 free range poached eggs, smashed
avocado, garlic portobello mushrooms,
feta cheese and salsa criolla on
organic Tartine sourdough. *(1, 3, 7)
Add: bacon or chorizo +2.75
3.70
TOSTADAS
Organic Tartine sourdough bread with
Irish butter, homemade dulce de leche
and seasonal homemade jam. *(1, 7)
GRANOLA BOWL
7.00
Homemade chocolate granola, greek
yogurt with coconut shavings, passion
fruit coulis, dark chocolate shavings,
seasonal fresh fruits and mint. *(1, 3, 7, 8
*almonds)
BEET THIS VEGAN
TOAST

11.00

Roasted carrot hummus, grilled red
peppers, roasted beetroot, saute garlic
greens, spiced nuts, paprika oil and
pickles on organic Tartine sourdough. *
(1, 5, 8, 11 *almonds, hazelnuts)
Add: Poached/fried egg +1.25 or chorizo
+2.75

SIDES
Avocado
Gubbeen chorizo
Bacon
Tartine sourdough bread
Morcilla (Clonakilty Black
Pudding)
Fried/poached egg
Gluten free bread optional
for any dish

We do not take orders for dishes that do not appear on the menu.
You can always ask to remove or exchange something on a plate.
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