GRANOLA BOWL

Housemade GM granola with mixed berry
blended Clandeboye yoghurt. Served with
blueberries, banana, almonds & candied
pecans.

PORRIDGE

Irish oats cooked to order in whole milk,
topped with toasted coconut & almond
crumble, poppyseeds and an apple, pear
& berry compote (Alternative Milk available)

+ Honey
+ Peanut Crunch / Almond Butter

STREET/SWEET HAWKER

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

THE BAZAAR

Chargrilled tenderstem broccoli, roast sweet
potato & feta with natural yoghurt, sriracha,
two poached eggs, almond dukkah & a slice
of Zac's Bakehouse toasted sourdough.

HUEVOS ROTOS
Triple cooked rooster spuds, chives, paprika

salt, grilled chorizo, Ballymaloe relish, broken
fried eggs, avocado, seeds, cress & sumac.

THE PIG MAC

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

VEGGIE GENERAL

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

SAUSAGE ROLL
Ask your server for today's option.

9.00

8.00

+1.00
+1.50

13.00

13.00

13.50

13.50

13.50

4.00

BLAT BLAT BAGEL 13.50

Triple bacon, double hash browns in a
multi-seed bagel with fresh tomato, iceberg
lettuce, avocado, red onion marmalade &
basil mayo.

BAYOU BURGER 16.00
Buttermilk fried chicken breast, double hash

browns & Cajun slaw in a toasted BBQ bun

with iceberg lettuce, Monterey Jack cheese

& pickled cucumber. Served with house

seasoned fries.

BIG SMOKEY 15.50

Double beef patty, crispy streaky bacon,
smoked cheese & iceberg lettuce on a
toasted brioche bun with mayo & smoked
BBQ sauce. Served with house seasoned fries.

EL DIABLO TOASTIE

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

with house seasoned fries.

15.00

THE CALIFORNIAN SCHNITTY 13.50

Buttermilk fried chicken breast, roast sweet
potato, broccolini & quinoa salad with feta,
pomegranate, avocado & iceberg lettuce
dressed in a sumac & mint yoghurt.

EGGS YOUR WAY 6.50

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

ADDITIONS

1/2 Avocado 3.25
Hash Browns (3pcs) / Mushrooms 3.50
Bacon (2pcs) / Black Pudding (3pcs) /

Sausage (Ipc) / Chorizo (3pcs) 3.75
Grilled Halloumi (3pcs) 4.00

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.



COFFEE SERVED ALL DAY

Our espresso based drinks are served as a double
shot as standard. (Excluding Cortados).

Espresso 3.00
Americano 3.60
Batch Brew Filter 3.50
Cortado 3.50
Flat White 3.80
Cappuccino 3.90
Latte 4.00
Mocha 4.50
Decaf +0.30
Oat Milk +0.30
Punjana Loose Leaf 3.00
Earl Grey / Green / Peppermint 3.00
Masala Blend, Prana Chai 4.00
+ GM Coffee +0.50
Matcha Latte, BlendSmiths 4.50
Hot Chocolate 3.50
Marshmallows +0.35
Still / Sparkling Water 2.00
Fresh Orange Juice 3.00

San Pellegrino Orange / Lemon 2.35






