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BROWN'S
BRASSI RIF

Eggs & Toast

€11

Choice of eggs & sauce served with toasted
Bretzel sourdough

- Creamy scrambled eggs

- Poached eggs

- Sunny-side-up eggs

Basil Pesto | Harissa | Hollandaise

Add honey-glazed halloumi €3.5

Full Irish Breakfast

Creamy scrambled eggs, applewood
smoked bacon, Clonakilty black & white
pudding, Cumberland sausage, chive potato
cake, tomato relish & Bretzel granary toast

€18.5

€17

Thick-cut slice of sourdough toast, smashed

Protein Start

avocado, applewood smoked bacon,
poached eggs, tomato chilli jam

€17

Chargrilled sweet potato, wiltled spinach,

Harissa Eggs Florentine

poached eggs, harissa hollandaise

Steak & Eggs €24
6oz premium flat iron, sunny-side-up

eggs, chimichurri, shoestring fries

The Classic Benedict €16.5

Applewood smoked bacon & poached eggs on
brioche toast, topped with hollandaise

Super Green Spinach & Broccoli Omelette €18

3x eggs, spinach, tender stem broccoli, fresh herbs

& red chilli

French Toast

Maple Bacon & Pecan French Toast €16.5

Sweet cured crispy bacon, toasted pecan nuts,
bourbon maple syrup

Strawberry & Ricotta French Toast €16

Whipped ricotta, warm honey, strawberries,
Maldon sea salt

€16

Caramelised banana, organic honey, clotted cream

Spiced Banana & Honey French Toast

BREAKFAST

Scones & Pastries Selection
Scones & Pastries served until 11.30AM

Raspberry Scone
Fruit Scone
Plain Scone

Scones served with fresh cream, jam & butter

All Butter Croissant
Almond Croissant
Pain au chocolat

Pear & Almond Slice

Pastries are handcrafted
by Tartine Organic Bakery.

Tea & Coffee

Espresso €3.8
Americano  €4.2
Flat white €4.7
Latte €4.7

Cappuccino  €4.7
Matcha latte €4.9
Mocha €5.2

Juices

Cold Press Apple Juice

Fresh Orange Juice

Chai Latte

Hot Chocolate
Breakfast Tea
Earl Grey
Herbal Teas

Chamomile
Peppermint
Green Tea

Wild Berry

€4.8

€4.5
€4.9
€3.8
€3.8
€4

€5
€5

Our fare is shaped by long-standing relationships with Irish producers, where local ingredients are sourced via sustainable practices. From

the farm to your table, we serve only the freshest seasonal produce, along with free-range eggs and premium lIrish beef and chicken.




