
Bubbles
Brunch

&

AVAILABLE
Saturday & Sunday


10am – 3pm



Brunch & Bubbles
2 Courses | €35 per person

INCLUDED DRINKS

(CHOOSE ONE)

Mimosa Mimosa 0.0 Aperol Spritz Peach Spritz

MAINS

(ALL PIZZAS AVAILABLE ON A GLUTEN FREE BASE)

Florentine [1a,4,7] Avocado on Sourdough Toast [1a,4,7]
Spinach, Mushroom, Poached Eggs,


Hollandaise & House Potato
Crispy Bacon, Poached Eggs, Pico de


Gallo & Feta Cheese

Pancakes [1a,3a,4,7,10,13] Beef Rib Burger [1a,4,7,10]
Hazelnut and Dark Chocolate Ganache, Amarena


Cherries & Crushed Hazelnuts
Lettuce, Tomato, Red Onion, Bacon, American


Cheese, Isabelle’s Sauce & Fries

Chicken Salad [1a,3,12] Diavola [1a,4]
Gherkins, Feta, Olives, Tomatoes, Pine Nuts and Sourdough 

Crust & Honey Mustard Dressing
San Marzano Tomato Sauce,


Pepperoni, Mozzarella

Pizza Vegan Tofu & Avocado [1a,3a,10] Pizza Ricotta & Courgette [1a,4]
Spinach Purée, Marinated Tofu, Avocado,


Peppers, Chilli Oil
Ricotta Cheese, Lemon Zest, Garlic Herbs,


Courgettes & Roasted Onion Petals

Isabelle’s Maple Glazed

Pork Belly Benedict [1a,4,7]

Poached Eggs, Hollandaise and

House Potato

DESSERTS
Pavlova [v] Vanilla Ice Cream [4,7]

Passion Fruit & Mixed Berry Coulis 2 Scoops 

Tiramisu [1a,4,7,13] Strawberry Sorbet [4,7]
2 Scoops

ADD-ON DRINKS

Mimosa

€10

Hugo Spritz

€12

Aperol Spritz

€12

Peach Spritz

€12

A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO BOOKINGS OF 5 OR MORE  |  All Beef is 100% of Irish origin.

While we make every effort to accommodate dietary requirements, we cannot guarantee the absence of allergen cross-contamination.

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, I-Pine Nuts), 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


V-Vegan, VG-Vegetarian, GF-Gluten Free

Allergens


