
B o t t o m l e s s B r u n c h   | € 39 p e r  p e r s o n 
AVAILABLE FROM 12.30 - 4 . 00PM | LAST RESERVATION 2:30PM 

LIVE DJ FROM 12.30 - 4.00PM 

Brunch Classics 

PANCAKE & SALTED CARAMEL 
DOUGHNUT 

Fresh Berries, Caramel & Choclate Sauce 

(1-wheat,3,7,8) 

FULL IRISH STACK 
Pork Sausage, Cripsy Bacon, Black & White 

Pudding, Hash Brown and Fried Egg in a 
Toasted Brioche Bun 

(1-wheat,3,10) 

CHICKEN CAESAR SALAD 
Baby Gem, Smoked Pancetta, Herb 

Croutons and Caesar Dressing 
(1-wheat,3,4,7,10) 

To Drink 
Start off with one of our 
Ember Classic Cocktails 

Bombay Sapphire Gin, Poacher's Wild elderflower 
Tonic, Lemon 

Or 
Bacardi Carta Blanca Rum, Mint, Lime Juice Soda Water 

Or 
42 Below Vodka, Passion Fruit, Vanilla, Lime Juice 

Finish with the bottomless… 
Mimosa's (12) 

Or 
Prosecco (12) 

Non-Alcoholic Prosecco Available 

The Eggs 

EGGS ROYALE 

Smoked Salmon, English Muffin, 
Hollandaise Sauce, Crispy Onions 

(1-wheat,2,3,4,7) 

EGGS GROEN BAKE 

Seasonal Veg, Vegan Feta, 
Hollandaise Sauce 

(3,7) 

EGGS BENNIE 

Crispy Bacon, English Muffin, 
Hollandaise Sauce, Pea Shoots 

(1-wheat,3,7) 

Sides 
HASHBROWNS (4) €4.50 

(1-wheat) 

FARL BREAD (5) €4.50 
(1-wheat) 

CRISPY BACON (4) €4.50 
(1-wheat) 

PORK SAUSAGES (4) €4.50 
(1-wheat) 

SKINNY FRIES €4.50 
(1-wheat) 

House Rules 

1. Arrive On Time-The table that starts together stays together; tables will be held for a max of 10 minutes for late arrivals. 
2. Drink plenty of water-it’s free! 
3. Please drink responsibly-you will thank us in the morning 
4. All good things come to an end-of course, if your table is not required for another guest, you are more than welcome to stay with us longer, or we can try to 

arrange an alternative area for post meal drinks in either The Brasserie or Hibernian Bar next door. 
5. Included in Bottomless brunch is one Ketel One Spritz per person, one dish from the Bottomless Brunch food menu and Bottomless Prosecco or Mimosas 

for 1hr & 30 minutes from the start time of your reservation – all items outside of this must be paid on departure. 
6. Most importantly have fun-you deserve it! 

All our beef, chicken and pork is of Irish origin unless stated otherwise. Whilst every care is taken to ensure our dishes do not contain allergens other than listed for each dish, traces may 
be present due to the nature of our kitchens and operations. 
Please inform your server if you suffer from any food allergy or have other dietary requirements. 
1-Cereals cont. Gluten, 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soybeans, 7-Milk, 8-Nuts, 9-Celery, 10-Mustard, 11-Sesame Seeds, 12-Sulphites, 13-Lupins, 14-Molluscs 


