
JINNY’S BAKERY 
GRANOLA  9.95
Killoween natural yoghurt 
infused with leahy beekeeping 
organic honey.

FRENCH TOAST 15.50 
Italian pistachio cream, 
mascarpone Chantilly,  
berries compote.

FULL IRISH 17.00 
Gramby’s sausages and white pudding, Kelly’s of 
Newport dry cured bacon, Putog black pudding,  
free range poached eggs, slow roasted tomato  
and portobello mushroom, brown soda bread.

CRUSHED AVOCADO 17.50 
Lime and coriander avocado, basil pesto marinated 
cherry tomato, burrata on toasted sourdough.

SALMON ROYALE  19.50 
Croissant, Burren smokehouse salmon, poached  
eggs topped with hollandaise sauce.

CHICKEN FLATBREAD 17.50 
Moroccan spiced, hummus, yoghurt flatbread,  
rocket salad, garlic aioli.

SOUP OF THE DAY 7.95 

Please ask your server if you require allergen information.
Service charge of 10% will be applied for tables of six people or more.  

We serve unlimited Triple Filtered Still or Sparkling water €2.

Allergens Menu 
Checklist.

HERITAGE BUNS  
Cinnamon Spiced Bun  4.20
Cherry Bun  4.20
Almond Bun  4.70
Seasonal Bun  4.70

CLASSICS
PLANT BASED SEASONAL TEA CAKE  6.50
Served with Irish Butter and Jam

HOMEMADE COOKIE 2.90
Bewley’s Sourdough Chocolate Chip, Double dark 
chocolate & sea salt, or Peanut Butter.

TRADITIONAL APPLE PIE 7.50
Homely & Delicious – Simplicity at its finest, served  
with a freshly whipped cream. Add Ice cream for 1.00.

CROISSANT  4.50

SCONES
Our scones are served with Cream, Irish butter, and 
Seasonal Jam.
Plain Scone  5.00 
Fruit Scone  5.00 
Seasonal Scone 5.00

PATISSERIE
BLACK FOREST OUR WAY 7.60 
Cocoa sponge with a heart of Morello cherry gel, salted 
caramel chocolate mousse and Valrhona Manjary glaze.

ORANGE AND VALRHONA 70% 
MORANT BAY CAKE  7.60
Orange, cocoa and almond soft sponge topped with 
chocolate ganache, and white chocolate, and mascarpone 
chantilly, orange gelée and Jameson crested whiskey glaze.

BEWLEY’S COFFEE ÉCLAIR 7.60 
Bewley’s espresso glazed Éclair filled with crunchy 
coffee ganache.

MERINGUE ROULADE 7.60
Almond-flaked meringue filled with mixed berries 
and fresh whipped cream.

MARY CAKE 8.50 
{€1 Donated to Irish Red Cross}
A Bewley’s classic since the 1950s. A rich chocolate 
ganache on a soft sponge layer dipped in pure 
Valrhona Ariaga dark chocolate and topped with 
a thin marzipan disc.

AVAILABLE FROM 10amPRESSED 
JUICES 

Ginger Shot 3.00 
Vitamin D Shot 3.00
Orange Juice 3.80 
Apple Juice 3.80 
Daily Greens 4.40 
HeartBeet 4.40 
Mimosa 11.00



WHITE WINE
PAULITA SAUVIGNON BLANC  
CENTRAL VALLEY, CHILE  9.00 / 33.00
Aromas of lime and green apples accompanied by refreshing acidity.

GIULIANA PINOT GRIGIO DELLE  
VENEZIE DOC, GIULIANA, ITALY  9.00 / 32.00
Cool climate orchard fruit flavours, with ripeness balancing a crisp acidity.

PICPOUL DE PINET SAINT-PEYRE, FRANCE 37.00
Fresh and fruity on the palate with a long lingering finish.

BABINGTON BROOK CHARDONNAY,  32.50 
AUSTRALIA
Notes of pear and apple flavours combined with crisp acidity.

RED WINE
LES CHAISES MERLOT, FRANCE 9.00 / 34.00
Juicy plummy fruits with mocha and herbaceous notes.

PAULITA CABERNET SAUVIGNON,  
CENTRAL VALLEY, CHILE  9.00 / 33.00
Black cherries with a hint of spice with chocolate and black cherries 
on the palate.

HAVALOS MALBEC, ARGENTINA 36.00 
Perfumed aromas of ripe blackberries and a hint of mocha chocolate 
on the nose.

BABINGTON BROOK SHIRAZ, AUSTRALIA 32.50
Black fruits and pepper. Notes of plums & chocolate on the palate.

CHAMPAGNE / PROSECCO 
VALDO PROSECCO MARCA ORO 
DOCG, ITALY  11.00 / 49.00
Sleek and mild taste, mildly bodied with a slightly sweet aftertaste.

VALDO MARCA ORO PROSECCO DOC ROSE,  
ITALY  49.00
Dry, harmonious, and pleasantly fruity.

TATTINGER BRUT NV FRANCE, CHAMPAGNE  120.00 
Delicate with flavours of fresh fruit and honey.

COFFEE
FILTER COFFEE 4.50
Single-origin Columbian coffee with notes of pomegranate, oranges, & 
cacao nibs

FROTHY WHITE 4.85
Our filter coffee dropped into warmed till sweet frothy Jersey milk.

We have two signature roasts available:
Light Roast Caldos #40  
Single origin Columbia - Taste notes; Soft peach, apricot, and sparkling lemon.
Darker Roast Academy Blend #99   
Taste notes of sweet nectarines, treacle, and caramel.

Decaffeinated & Iced options available.

LOOSE LEAF TEA

HOT CHOCOLATE 
Bewley’s Signature Hot Chocolate 8.00 
Add Baileys 4.50
Children’s Hot Chocolate 5.00

SPRING & SUMMER FUSIONS 
Raspberry Lemonade 4.80
Mango Lemonade 4.80
Iced Elderflower & Green Tea 5.00
Iced Pistachio Latte 5.00

GIN
Glendalough 6.00
Drumshanbo Gunpowder 8.50
Hendricks 9.00

WHISKEY
Jameson 7.00 
Redbreast 12 years 12.00 
Make either a Hot Whiskey 
for an additional 2.50

SOFT DRINKS
Coke  3.70 
Diet Coke  3.70
Club Orange  3.70

7Up  3.70
7Up Free  3.70
San Pellegrino  3.70

MIXERS 4.00
Tonic, Naturally Light, Elderflower, Ginger Ale, Soda water

VODKA
Dingle 7.00 
Istil 38 Pot Still 9.00
Belvedere  11.00 

BOTTLED BEER
Heineken  6.90
Heineken 0.0%  6.90
Corona  6.90
Bulmer’s Cider  6.90

Espresso 3.90
Americano 4.50
Macchiato 4.50
Flat White 4.50

Irish Breakfast 4.10
Irish Afternoon 4.10
Earl Grey 4.10
Darjeeling 4.25
Assam  4.25
Lapsang Souchong 4.25
Decaffeinated 4.10

Cappuccino 4.85
Latte 4.85
Mocha 5.10
Chai Latte 4.85

Peppermint  4.25
Camomile  4.25
Rooibos & Blood Orange 4.25
Lemon & Elderflower 4.25
Summer Fruits 4.25
Ginger & Lemongrass 4.25

BEWLEY’S BOOZY BREWS
Single-origin filter coffee

 IRISH COFFEE 12.00
 CALYPSO COFFEE 12.00
 FRENCH COFFEE 12.00
 BAILEYS COFFEE 12.00
 ITALIAN COFFEE 12.00

GRAFTON STREET SIGNATURE ESPRESSO MARTINI  13.00
Academy Blend Espresso, Istil 38 Vodka, Tia Maria

STRAWBERRY & MANGO GIN SOUR 13.00
Drumshanbo Gunpowder Gin, Strawberry & Mango Cold Brew Tea. 

In line with our special restaurant licence terms alcohol can only be served with a meal, from 10:30am Monday – Saturday and 12:30pm on Sunday.


