BRUNCH =@
HOUSE OF PLATES

SUNDAY 11:00AM-4:00PM

Allergens listed in red can be prepared without that particular allergen

TURKISH EGGS
Garlic & fennel yogurt,
chilli butter, potato hash,

sourdough €13
Gluten(Wheat), Egg, Milk

BAO'S

ALL BAO'S €16.50
All Bao's served with a garnish of glass noodle salad

BRUNCH BAO
Kelly Sausage & white pudding, streaky

bacon, fried egg, Ballymaloe relish

Gluten, (Wheat, Barley, Oats), Egg, Mustard
SUGAR PIT PORK BELLY
Five spice glaze, pickled red cabbage, peanut

ragu, house slaw
Gluten, (Wheat), Sulphites, Peanut, Egg

GOLDEN FRIED HALLOUMI
House kimchi, peanut ragu, sweet curry mayo
Gluten (Wheat), Peanuts, Egg, Milk

KOREAN FRIED CHICKEN
Gochujang sauce, rocket, peanut ragu, house

slaw
Gluten (Wheat), Sesame, Peanut, Mustard, Egg

BATTERED COD FINGERS
Mild cheddar, sumo miso, pickled cucumber,

house slaw
Gluten (Wheat), Fish, Milk, Sulphites, Egg

WINGS

HOT HONEY WINGS €10.50
Garlic butter, parmesan, chimichurri
Milk, Sulphites
STICKY WINGS€10.50
Hot sauce, pineapple & mango salsa, Rockfield

labneh, fried buckwheat
Milk, mustard

KIDS

SCRAMBLES EGGS & BEANS ON

TOASTED SOURDOUGH €7
add bacon €1.50, add Sausage €1.50

Milk, Eggs, Gluten (Wheat)
MAC & CHEESE €6.50

Bacon Dust
Gluten(Wheat), Eggs, Milk

SCRAMBLED EGGS
Spiced beans, hummus,
avocado, brown bread,

feta, chilli oil €13
Gluten (Wheat, Barley, Oats),
Eggs, Milk, Crustaceans, Fish,

EGGS

FRIED EGGS
Sauteed mushrooms, Kelly's
white pudding, streaky bacon,
roasted garlic butter,

sourdough, parmesan €14
Gluten(Wheat, Barley, Oats), Eggs,
Milk

SALADS

SMOKED HADDOCK ARANCINI
Smoked Haddock Arancini, sundried tomato
hummus, watermelon, feta, leek 16.50

Fish, Milk, Eggs
ANDARL FARM PORK
FILLET SCHNITZEL
Baba ghanoush, cous cous, rhubarb, peanut,

apple & fennel €16.50

Gluten (Wheat), Peanut
MARINATED GRILLED CHICKEN
Jammy egg, garlic croutons, baby gem, salad
cream, pineapple and mango, parmesan

€16.50
Gluten (Wheat), Eggs, Milk

SUPERFOOD SALAD
Organic leaves, kimchi, beetroot, avocado,
quinoa, hemp, pickles, pomegranate, nuts &
seeds €15
Sulphites, Nuts (walnuts, cashew, hazelnuts)
SIDES
All Sides €5
DOUBLE COOKED CHIPS
Achill Island Sea Salt, aioli, parmesan
Milk, Egg
SWEET POTATO FRIES

Cajun seasoning, sumo miso mayo
Gluten (Wheat)

FRIED BOMBAY POTATOES

Black garlic, Velvet Cloud yogurt
Milk
MAC & CHEESE
Bacon dust

Gluten(Wheat), Eggs, Milk
Extra Sourdough toast, Brown Bread
or Gluten Free Toast €1.50



