
  

Brunch Menu 
 
 

 
Small Plates                       

Sweet  potato and coconut  soup,  gr i l led focaccia  ( 1 a )          6  

Honey nut  squash d ip,  tahin i ,  sumac,  mint  ( 1 a , 1 1 , 1 3 )          7  

Arancin i  cacio  e pepe,  t ruf f le mayonna is e,  rocket ,  p ecorino  ( 1 a , 4 , 7 , 1 2 , 1 3 )       9  

Pros ciut to San Paulo,  p iqui l lo  peppers ,  caper berr ies ,  gr i l led focaccia  ( 1 a , 1 3 )                14 

Pretzel  crusted calamari ,  sp icy  tomato sauce,  gra iny  must ard a io l i  ( 1 a , 4 , 7 , 8 , 1 1 , 1 2 )               10 

Jamon Iber ico  croquettes ,  parmesan mayonna ise  ( 1 a , 4 , 7 , 1 2 , 1 3 )         8  

 
 

 

 

Brunch Dishes 
Cro issant  avocado s mash,  poached eggs ,  pecor ino,  bacon jam ( 1 a , 4 , 7 , 1 3 )                                        15  

Eggs  in  hel l ,  tomato ,  oregano,  fre sn o ch i l l i ,  burnt  butter  yogurt  on sourdough toast  ( 1 a , 4 , 7 , 1 3 )  14 

French toas t ,  homemade r icotta ,  seasona l  berr ies ,  p istachio  ( 1 a , 3 f , 4 )      16 

Fr ied  ch icken  and waff le  sandwich,  ancho ch i l l i ,  t ru ff le honey ( 1 a , 3 , 4 , 7 , 8 , 1 0 , 1 1 , 1 3 )                          16 

Lemon ch icken caes ar  s a lad,  bacon,  parmesan,  egg ( 1 a , 4 , 7 , 8 , 1 3 )                                                         15 

Layla ’s  hous e bone marrow burger,  bacon ,  mature cheddar,  fr ies  ( 1 a , 4 , 7 , 8 )                                               18 

10oz dry  aged  s ir lo in  steak,  ch imichurr i ,  f r ies  ( 1 3 )                                                                                38 

 

 

Sides  

 Fr ies                                                                                                        6 

Baby gem salad  ( 1 3 )                                                                            6  

Sauteed tender stem broccol i ,  ranch  dress ing,  s moked  almonds  ( 3 a , 4 )                                               6  

 

 

Desserts                   
Hazelnut  t i ramisu  with  dark chocolate  ( 1 a , 3 b , 4 , 7 , 1 0 )                                     9 .95  

Warm chocolate brownie,  van i l la  ice cream,  f resh berr ies  ( 1 a , 4 , 7 , 1 0 )                        9 .95  

Pistachio chees ecake,  orange b lossom cream,  st rawberr ies  ( 1 a , 3 f , 4 , 7 )                                    9 .95  

Chees eboard ,  pecorino Tos cano,  ba l ly l isk  s ing le  ros e br ie,  hegartys  bal l invarr ig  cheddar,  

Cashel l  b lue  mature  organic ,  grapes,  re l ish,  crackers  ( 1 a , 1 e , 3 d , 3 h , 4 )                                           11 .95  

       

 

A service charge of 12.5% will be added to groups of 6 or more people 

1 Gluten (A-Wheat, B- Spelt C-Khorasan, D-Rye, E-Barley F-Oats), 2 Peanuts, 3 Nuts (A-Almonds, B-Hazelnuts, C-Cashews, D-Pecans, E-Brazil, F-Pistachio, G-Macedemia, H-Walnut), 4 Milk,  

5 Crustaceans (A-Crab, B- Lobster, C-Craysh, D-Shrimp), 6 Mollusc, 7 Eggs, 8 Fish, 9 Celery, 10 Soya, 11 Sesame Seeds, 12 Mustard, 13 Sulphur dioxide & sulphites, 14 Lupin 

- We use 100% Irish beef and all other items where possible are sourced locally - 

         0    

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 

                                                                                 
 
 
 
 
 
 
 

 


