BRUNCH MENU
Kilbeggan porridge, fresh berries & mixed seeds (1F,3A,4) 8.55
PaddyO’s Granola, mixed berries, greek yoghurt & natural honey (1D,1E,1F,4,) 9.95
The Glasson Breakfast, streaky bacon, sausages, eggs, black pudding, smoked beans, home fries & toast
(1A,1F,4,7,13) 16.50
Avocado toast, stacked crispy bacon, poached eggs & Ballymaloe relish (1A,7,12,13) 14.95
Vanilla buttermilk pancakes, salted maple caramel, roasted pecans & mascarpone (1A,3D,4,7) 12.95
French toast with mixed berries & whipped cream (1A,3B,4,7) 12.95
Mushroom & baby spinach on sourdough toast, two poached eggs, hollandaise & home fries (1A,4,7,13) 14.95
Eggs benedict, toasted buttered muffin, crispy bacon, poached eggs, hollandaise & home fries (1A,4,7,13) 14.95
Grilled chicken caesar salad, gem lettuce, croutons, smoked bacon, parmesan (1A,4,7,8,9,12) 15.50
Cheeseburger, American bacon, vintage cheddar, red onion, lettuce, tomato & relish, hand cut chips
(1A,4,7,9,10,12,13) 15.95
Roast beef striploin, bordelaise jus, roast vegetable, dripping roast potato & Yorkshire pudding (1A,4,7,9,12,1)
18.50
Waffle, buttermilk chicken, smashed avocado & hot sauce (1A,4,7,13) 14.50
Sustainable caught tempura cod, pea purée, tartare sauce, fries (1A,4,7,8,13) 17.50

SIDES

DESSERTS

Hand cut fries 4.50

Vanilla ice cream sundae, honeycomb, toasted
pecans & salted caramel sauce (3D,4) 7.95

Parmesan fries (4) 5.50
Toast (1A) 2.95
Sausages (1A,13) 3.95
Streaky bacon 3.95

Warm chocolate& pistachio brownie, salted
caramel ice cream, chocolate sauce (1A,3F,4,7,10)
7.95
Tiramisu (1A,4,7) 7.95

ALLERGENS: 1 Gluten (A-Wheat, B- Spelt C-Khorasan, D-Rye, E-Barley F-Oats), 2 Peanuts, 3 Nuts (A-Almonds, B-Hazelnuts, C-Cashews, D-Pecans, E-Brazil, F-Pistachio, G-Macadamia, H-Walnut), 4 Milk, 5 Crustaceans (A-Crab, B- Lobster,
C-Crayfish, D-Shrimp), 6 Mollusc, 7 Eggs, 8 Fish, 9 Celery, 10 Soya, 11 Sesame Seeds, 12 Mustard, 13 Sulphur dioxide & sulphites, 14 Lupin
CUSTOMERS: All products/dishes are stored, prepared and handled in an environment where food allergens are used. We have implemented controls to reduce the risk of cross contamination but cannot guarantee the absence of allergen
transfer. Please see the table above outlining the direct allergens used in our products/dishes. Please ask our staff should you have additional queries. All our Beef is of Irish Origin.

