THE ESTABLISHED KITCHEN

HONEY COCONUT PORRIDGE" @

w/ Nut Butter & Banana
or Poached Rhubarb & Ginger crumb

6.00
*vegan option available (V)

HOUSE-MADE GRANOLA (V)

with clandeboye yoghurt &
seasonal compote

6.00
SOURDOUGH TOAST (V) (i)

w/ butter & seasonal jam

3.20 add nut butter .00 (V)

EGGS and SIDES

EGGS on SOURDOUGH TOAST@
Eggs are available Poached or Fried
6.00

ADD a SIDE
Avocado @
Black pudding
Sausage

Bacon

2.20 ea

Smoked Salmon
Toonsbridge ‘loomi (halloumi) @
2.40 ea

SEASONAL PLATES

HASH BROWN
Crispy Potato Hash Brown with Salt 'n’

Chilli Asparagus, Asparagus veloute and
pickled Raddichio

11.50

FRENCH ONION SHORTRIB ON TOAST
Slow cooked shredded shortrib, french on-
ion, pickled radish, seasonal micro greens

on toasted Bakari stirato.
10.00

©

WHITE CHOCOLATE FRENCH TOAST
French Toast served with White

Chocolate and Lime Mousse, Caramel
Chocolate spread and spiced belgian

biscuit
10.00

MILK BUN

Milk Bun freshly baked, Avocado and a
choice of Filling;

Bacon

Black Pudding

Sausage @

Salmon

Toonsbridge ‘loomi

Served with a Fried Egg

Ext
xira egg add any other sides/sauces
1.50 ea 8.00
(J5) VEGAN (V) VEGETARIAN

This menu changes regularly.

Kitchen open to 3pm.

*All food is prepared in an environment with
nuts, gluten and dairy - so all foods may con-
tain traces. Please advise of any allergies.




