Mother’s Day Brunch

< Drinks »

Grand Champagne Mimosa 18

Hugo Spritz 14

MAINS

Brulée French Toast 16

Blueberry and Vanilla Compote, Lemon Curd, Créme @A 7 (4 @3
Fraiche Ice Cream

Full Irish Breakfast Plate 16

Sausage, Crowe's Bacon, Black Pudding, Roasted Tomatoes, Hash
Brown, Poached Egg, Toast, NBHD Brown Sauce @A (7 (9 @0

Steak and Eggs 26

80z Ribeye, NBHD Home, Fries, Wedge Caesar, Béarnaise 4A (7) (4 12 33

Eggs Benedict 17

Toasted Cruffin, Ham Hock, Poached Egg, Hollandaise @A (7 (4 @0 G2 @3

NBHD Avo Toast 74

Toasted Cruffin, Smashed Avocado, Overnight Tomatoes, Poached Eggs,
Hollandaise, Sriracha @A (7 (4) 10 42 @3

Veggie Full 74

Sautéed Spinach, Hash Browns, Herbed Mushrooms, Avocado,
Roasted Tomato, Poached Eggs, Toast A (7 (0 @2 @3

Okonomiyaki Hash 17

Shredded Cabbage And Potato Hash, Fried Duck Egg, Yuzu—Kewpie,
Scallion, Crispy Shallots, Pickled Cucumber, Furikake, Japanese BBQ
Sauce A @ (8 1 a3

_____________________________________________________________________________

_____________________________________________________________________________

< Sides / Extras %

Truffle Fries 8.5 Sausages 3

Crowe’s Thick Cut Bacon 3

Hash Browns 6

Avocado 3 Smoked Salmon 4

NBHD Home Fries 6

‘g By
< Collee »
Espresso 3/3.5 Cappuccino 4.5 Latte 4.5
Flat White 4.5 Americano 4 Baileys Hot Chocolate 8.50
‘g By

Allergens

1 Gluten (A—Wheat, B-Spelt, C—Khorasan, D-Rye, E-Barley, F-Oats) @ Peanuts

3 Nuts (A—Almonds, B—Hazelnuts, C—Cashews, D—Pecans, E-Brazil, F-Pistachio, G—Macadamia, H—-Walnut @ Milk

5 Crustaceans (A—Crab, B—Lobster, C—Crayfish, D—Shrimp)

6 Mollusc @ Eggs @ Fishs @ Celery @@ Soya

1 Sesame Seeds @®@ Mustard @ Sulphur Dioxide & Sulphites @ Lupin

Please note there is a 10 percent service charge for groups of 6 or more.
All of our Beef is 100% Irish Origin.
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