
*Please ask your server about gluten-free or
other dietary requirements

ALLERGENS

BREAKFAST
FROM THE STOVE

Full Irish Breakfast - 13.95 
pork sausages, Clonakilty black pudding, smoked bacon, hash brown, grilled vine plum tomato, egg of

choice, with mushrooms and baked beans. (1,4,4a,7,13)

Egg Florentine (V) (GFA) - 11 
hollandaise sauce, toasted English muffin, buttered spinach (1,4,4a,13)

Eggs Benedict (GFA) - 12.50
hollandaise sauce, toasted English muffin, streaky bacon (1,4,4a,13,7)

Eggs Royale (GFA) - 13.50
hollandaise sauce, toasted English muffin, smoked salmon (1,2,4,4a,13) 

Porridge - 5.5
 (4c,13)

Smashed Avocado with toasted sourdough (V) (GFA) - 14
poached eggs, peanut rayu, sesame, Macroom feta, herbs (1,3,4,4a,10,13)

Toasted croissant with Union Hall smoked salmon (GFA) - 15
scrambled eggs, chives, dressed leaves (1,2,4,4a,13)

Turkish eggs (V) (GFA) - 13
 poached eggs, labneh, chilli oil, pickled shallots, herbs, toasted sourdough (1,4,4a,13)

French Toast (V) - 13.50 
local honey butter, seasonal fruit compote, fresh fruit, cinnamon sugar (1,4,4a,13) 

1. Eggs | 2. Fish | 3. Peanut | 4. Gluten | 4a. Wheat | 4b. Spelt | 4c. Oat | 4.d. Barley | 5. Nuts | 5a. Almonds | 5b. Cashew | 5c. Hazelnut | 5d. Pine Nut | 5e. Walnut | 5f. Pistachio |  6. Crustaceans | 7. Sulphur Dioxide &
Sulphites (Used as a preservative) | 8. Celery | 9. Mustard | 10. Sesame Seeds | 11. Lupin | 12. Molluscs | 13. Milk | 14. Soy (V) Vegetarian, (VG) Vegan, (GFA) Gluten Free options available, GF*) Contains no flour

in the recipe, but flour is used in the kitchen, please be aware our kitchen contains Nuts, Gluten & Dairy.


