GRANOLA BOWL

Housemade GM granola with summer berry
blended Clandeboye yoghurt, Served with
seasonal berries, banana & candied pecans.

+ Peanut Crunch / Honey / Aimond Butter

PORRIDGE

Irish oats cooked to order in whole milk,
topped with maple apple compote, seasonal
berries, almond & coconut crumble.
(Alternative Milk available)

+ Peanut Crunch / Honey / Almond Butter

EGGS YOUR WAY

Choice of poached, fried or scrambled
eggs with two slices of toasted & buttered
Zac's Bakehouse Sourdough.

THE MAGHREBI

Sweet potato hummus on Zac's toasted
sourdough with glazed beetroot, pickled
golden raisins, feta, saffron cous cous,
green oil & two poached eqggs.

HUEVOS ROTOS

Triple cooked rooster spuds, chives, paprika
salt, grilled chorizo, Ballymaloe relish, broken
fried eggs, avo, seeds, cress & sumac.

THE PIG MAC

Smashed pork pattie, Givans streaky bacon,
melted cheese, double hash browns in a
toasted breakfast muffin, with burger sauce
& a fried eqq.

VEGGIE GENERAL

Double halloumi, double hash brown,
double fried egg, avo, Ballymaloe relish &
mayo in a toasted brioche roll.

PORK BELLY SAUSAGE ROLL

8.00

+1.00

750

+1.00

6.00

11.00

11.00

11.50

11.00

3.75

STREET/SWEET HAWKER 11.00

Chinese style chilli oil scrambled eqgs, parsley
& spring onions with crispy bacon bits OR
roasted sweet potato, on Zac's toasted
sourdough.

SHROOM TOASTIE 13.00

Herb button mushrooms, balsamic red onion,
mozzarella & roasted leeks pressed in Zac's
sourdough. Served with house seasoned fries.

EL DIABLO TOASTIE

18hr pulled chipotle pork, Givans leg ham,
melted cheese, crispy hash browns & jalapefo
slaw pressed in Zac's sourdough. Served with
house seasoned fries.

14.00

SMOKED PARMI BURGER

Buttermilk fried chicken breast, Givans
streaky bacon, smoked cheese, hash browns,
iceberg lettuce, tomato & red pepper dressing,
basil mayo. Served on a toasted brioche

bun, with house seasoned fries.

15.00

BURGER ME

60z burger, balsamic red onions, Givans
streaky bacon, melted cheese, iceberg lettuce
& burger sauce on a toasted brioche bun,
served with house seasoned fries.

14.00

LITTLE OX 2.0

Ras el Hanout marinade chicken breast,
quinoa, roast sweet potato, feta, spinach,
sundried tomatoes, mint, mixed seeds,
saffron tahini yoghurt.

12.00

ADDITIONS

1/2 Avocado 3.00
Bacon (2pcs) / Black Pudding (3pcs) / 3.50
Sausage (Ipc) / Chorizo (3pcs) 3.50
Hash Browns (3pcs) / Mushrooms 3.50
Grilled Halloumi (3pcs) 3.75

FOOD ALLERGIES & INTOLERANCES
Please speak to a staff member before ordering your food about the ingredients in our dishes.
Be advised that in some cases, allergens may be unavoidably present due to shared equipment or ingredients used.



