
 
EAT MON - FRIDAY 8-3  /  sample menu       

*Please note gluten-free toast +60c and treats (made with gluten-free oats) are all homemade so have a chance of cross contamination. 
(1) celery (2) gluten - wheat (3) crustaceans (4) eggs (5) fish (6) lupin (7) milk (8) molluscs (9) mustard (10) nuts - hazelnuts (11) nuts - peanuts (12) sesame seeds (13) soybeans (14) sulphites 
(15) gluten – oats (16) nuts – almonds (17) nuts – cashews (18) nuts – pistachios (19) nuts – walnuts  
 

  

 
Porridge until sold out or 11am           7.5 
vegan - Slow cooked with oat milk (15)        
with choice of three toppings between:  
blackberry compote (14) / Greek yogurt (7) / roasted 
almonds (16) / seed nut butter (10) (16) (17) (19) / honey 
/ dark chocolate nut crumb (10) (16) (13) (14) /  
banana 
 
TBB Coconut & Hazelnut Granola         8.5 
(7) (10) (12) (13) (14) (15) (17) (18)  
vegan option available – vegan yogurt 
Greek yogurt, mango compote, sweet dukkah 
 
Overnight Oats                 9 
(2) (10) (12) (13) (14) (15) (16) (17) (19)   vegan               
Apple, cranberry, mint & oat milk-soaked oats,  
blackberry compote, dark chocolate nut crumb,  
seed nut butter 
 
Avo Toast (2) (4) (7) (11) (12) (14)             15 
vegan option available – ask the team for details 
Toasted sourdough, lemon garlic hummus, avocado 
mint mash, free range soft poached egg, crunchy 
halloumi, pepita peanut crunch, TBB homemade hot 
sauce & fresh lime 
Add streaky bacon +4 / chorizo (7) +4.5 or choose another 
side 
 
Hotcake (2) (4) (7) (14) (15) (16)          15.5 
Baked ricotta hotcake with cinnamon apple compote, 
blackberry, vanilla custard, brown butter & oat crumb, 
crushed almonds & vanilla mousse 
Add a side of streaky bacon +4 for a delicious savoury 
touch 
 

 
Sausage & Beans           15.5 
(2) (4) (7) (9) (11) (12) (14) (15)         
vegan option available – ask the guys for details  
Tomato & pumpkin baked beans on toasted 
sourdough with The Whole Hogg’s sea salt & cracked 
black pepper pork sausage, free range soft poached 
egg, tahini yogurt, spiced seed nut crumb & olive oil 
Try adding our crunchy halloumi sticks (2)(4)(7)(14) +4.5 or 
a side of black pud (15) +4 
 
Chilli Eggs (2) (4) (7) (10) (12) (14) (16)         14.5 
Chilli sweet pepper soft scrambled eggs on toasted 
sourdough, herb infused feta, seed & almond hazelnut 
dukkah, fresh scallions & pickled red chilli 
Add black pud (7) +4 / chorizo (7) +4.5 or choose another 
side 
 
 
SIDES available all day with a main only 
 
Tomato & pumpkin baked beans            3.5 
Crunchy halloumi sticks (2) (4) (7) (14)           4.5 
Avocado mint mash                4 
Clonakilty black pudding (15)               4 
The Whole Hoggs’s pork sausage (2) (9) (14) (15)     3.5 
Chorizo (7)              4.5 
Streaky bacon                  4 
Scrambled free range eggs (4) (7) (14)              3 
Poached free range egg (4) (14)                            1.5 

 
Two Boys Brew Sauces                2 
Hot Sauce (14) / Tomato & Chilli Relish (14)             
           
 
 

 
LUNCH 11–3 
 
 
Chicken & Stuffing Toastie        10.5 
(2) (4) (7) (9) (12) (14)         
Roasted chicken, sage & onion stuffing, roast tomato, 
rocket, homemade garlic aioli 
 

The Full Veg Toastie          10.5 
(2) (4) (7) (9) (10) (12) (14) (15) (16) 
Slow roasted carrots, beetroot & red onion, lemon 
garlic hummus, rocket, dukkah & feta  
 

Black Pud Toastie (2) (4) (7) (14) (15)         10.5 
Clonakilty black pudding, sage & onion stuffing,  
apple chutney, Dubliner cheddar, baby gem &  
homemade mayo 
 
- no alterations available to toasties 
- all toasties are on Firehouse granary  
- homemade gluten-free* toast available (7) +60c 
 

 
Burger (2) (4) (7) (9) (14) (17)          15.5 
allow 20 mins, no alterations 
Buttermilk marinated crunchy Cajun fried chicken 
thigh, red cabbage, lime & cashew slaw, rocket, garlic 
aioli, brioche bun, homemade tomato & chilli relish, 
green leafy salad 
 
Check out our list of sides to the left to add to your 
toastie or burger. 
 
 



 
DRINK 

*Please note gluten-free toast +60c and treats (made with gluten-free oats) are all homemade so have a chance of cross contamination. 
(1) celery (2) gluten - wheat (3) crustaceans (4) eggs (5) fish (6) lupin (7) milk (8) molluscs (9) mustard (10) nuts - hazelnuts (11) nuts - peanuts (12) sesame seeds (13) soybeans (14) sulphites 
(15) gluten – oats (16) nuts – almonds (17) nuts – cashews (18) nuts – pistachios (19) nuts - walnuts 

 

 
 
COFFEE  
 
BLACK  
alt milk: oat (15), coconut (13) +20c  
 

Americano / Espresso            3.5 
 

Pour Over Filter 250ml / 500ml  4.3 / 8.6 
 

Root & Branch Roasters / Belfast 
Rwamatamu Peaberry – Rwanda – Washed 
caramel, orange, black tea 
 

Never Worry Coffee Roasters / Antrim   
Peach Ice Tea – Ethiopia – Natural  
Peach ice tea, grapefruit, pomegranate 

 
WHITE  
alt milk: oat (15) +50c, coconut (13) +60c 
caramel +50c  
 
Flat White / Macchiato / Cortado (7)           3.7 
Cappuccino / Latte (7)            3.8 
Mocha (2) (7) (13) (14)             4.5 
 

Hot Chocolate (2) (7) (13) (14)            3.8 
TBB homemade Chai Latte (7)              4 

Matcha Latte Koyu (7)                4 
Kids Hot Chocolate (2) (7) (13) (14)           3.3 
Babyccino (2) (7) (13) (14)            1.5 
 

 
Espresso / Fafà Reis – Brazil | Natural  
Root & Branch, Belfast  
 

 

 
ICED  
 
Iced Americano           3.9 
Iced Latte (7)              4.3 
alt milk: oat (15) +50c, coconut (13) +60c 
caramel +50c  
Espresso Tonic           4.6 
espresso over ice with tonic & fresh lime  
Iced Filter            4.5 
Iced Chai/Matcha (7)             4.5 
 
 

COLD DRINKS 
 
 

Homemade Lemonade          3.6 
Refreshing homemade mix of Coconut, Mint & Lime 
 

Kombucha SynerChi                4 
Pear & Matcha or Ginger & Lemongrass  
or Coconut & Pineapple  
 

Fresh Orange Juice             3.5 
Ginger Beer Bundaberg            4.5 
non-alcoholic  
San Pellegrino              3.2 
Blood Orange / Orange /  
Lemon & Mint / Lemon  
 

CanO Still or Sparkling Water 330ml          2.8 

San Pellegrino Sparkling Water 750ml     4.95 

 
 

 
 
TEA  
 
Irish Breakfast              3.4 
Herbal             3.8 
Chamomile (decaf) / Peppermint (decaf) / Earl Grey / 
Rooibos (decaf) / Green Tea with Papaya / Lemon & 
Ginger  
 

Tea is Wall & Keogh, Portobello  
All our milk is organic and from  
The Village Dairy Co. Carlow 
 
 

Prosecco (14) Belstar DOC, Veneto Italy  
Bottle                40 
Glass               9.5 
 

Mimosa            10 
fresh & fruity glass of our prosecco (14) with fresh 
orange juice            
 

 
 
 
 

 
 

Shout-out to some of our amazing suppliers whose 
products go into everything we make, bake or brew 
at TBB, including - Firehouse Bakery, Co. Wicklow / 
Lilliput Stores, Dublin 7 / Clonakilty for their 
delicious black pud, Co. Cork / Belview Eggs, Co. 
Louth / Root & Branch Coffee, Belfast & many, many 
more. Thank you! 
 


