L
BRUNCH

Served Friday from 9am to 5pm, Saturday from 8:30am to 5pm and Sunday from 9am to 5pm
Oat Milk Porridge Served with winter stewed fruits, Italian Style Home Made Meatballs Tomato ragu sauee‘
; N i i P 1 . ™~
toasted almond and pistachio crumble 8.50 served with salad, basil pesto, 24 month parmesan cheese and crispy . B
parma ham shards on our Bewley’s Brioche Bread Roll 15.50
Jersey Milk Pancgkes Choose betwe‘en crunchy Sicilian pistachio Creamy Truffled Portobello Mushrooms Served with
or streaky bacon & maple syrup v 15.00 2 : i
) ) spinach, mushrooms duxelles, nduja and Toonsbridge feta snow on
Add whipped mascarpone 2.50 our Bewley’s toasted sourdough bread 15.00
Bewley’s Tea Brined Ham Hock Served with free range poached eggs ADD ON
and hollandaise sauce on our house baked sourdough brioche bun 14.00
Add Mushroom 2.50, Roasties 2.50
Portobello Mushroom 2.50
Oak and Beech Smoked Salmon Served with free range poached eggs e do 15
and hollandaise sauce on our Bewley’s sourdough brioche 16.50 WOEAIGE. o0
Real Olive Nduja 3.50
Smashed Avocado Served with free range poached eggs, cherry tomato, Clonakilty Black pudding 3.50
red onion and coriander on our hrl)use baked siourdough brl‘oche V 13.50 Roasties 2.50
Add Bacon 3.50, Halloumi 3.00, Roasties 2.50, Nduja 3.50 Bacon 550
Bewley’s Full Irish Breakfast Bewley’s sausages, Clonakilty black Toonsbridge Halloumi 5.00 .
pudding, streaky bacon served with free range poached eggs, slow cooked Oak and Beech Smoked Salmon 4.00
tomato, homemade baked beans, house relish and our brown soda bread 15.00 Bniche ey
Add Roasties 2.50, Portobello Mushroom 2.50 ley’ g d d
This item is served only until 3pm Bewley’s Brown Soda Bread 2.00 .
Please ask your server for any allergen information
-
o Crafted with love. See our team at work in our bakery downstairs.
BEWLEY’S SOURDOUGH BUNS CLASSICS
SCONES
Cinnamon Spice Bun 5.90 Traditional Fruit Cgke with cranberry, raisins Served with T BitTer _
Cherry Bun 3.90 i;i;;lgggt saaked oyernigntwi iy il Stonhe clotted cream and our own homemade jam o
?lmondlB];m =30 Boviev s anbl o AT Plain Scone 4.80
easonal Bun 3.90 ewley s Apple Fie Homely and delicious - <
simplicity at its finest, served with a scoop of our house- Fruit Scone 4.80 )
made vanilla ice cream or freshly whipped cream 7.00 Seasonal Scone 4.80 ._.;:,-’:‘;:?&-""-'ii-r_-: <
AR N
siriet S
Plain Croissant 3.30 ‘j':
b s .
:_:\J.:._a
Cookie Choose from white sable and confetti or Ei
double dark chocolate and sea salt. 2.95 Please ask your server for any allergen information i

B ey :

Served from 11:30am

All patisserie and bakery items are available for take away. Ask your server or collect on your way out

Carrot Cake Our take of an Irish classic. Carrot Mary Cake Bewley’s classic since the 1950s rich Banoffee Tarte Sweet pastry, banana ganache with
cake roll filled with Valrhona Caramelia whipped chocolate ganache on a soft sponge layer dipped in pure Valrhona Kidavoa namelaka, mascarpone Chantilly and
ganache and caramelized pecans 7.50 Valrohna Caraibe 66% chocolate and topped with a thin crunchy white peatls 7.50

marzipan disc 7.50
Layered Pistachio Cake Buttermilk soft pistachio

f;ps%nge layered with Italy’s finest crunchy pistachio cream Biscoff Cheesecake Valrhona Bislgeuamﬂk

Plums and Mulled Wine Tarte v Pate sucrees,
mulled wine infused plums, bl nd
frangipane and toasted nuts 6.50

- 4‘
o Vegetamn ), thm‘ian %:ion available, please ask your server
) v . . ‘- ©
v & . ' “ . °

COFFEE TEA

All of our coffee beans are Fairtrade and Calming and caffeine free
roasted here in Dublin Q

‘ BLACK HERBAL TISANES o o
ESPRESSO Decaffeinated option available .
Choose our Guest Coffee of the Month The ﬁnest‘selection of blends Calming and caffeine free
Our Signature Academy for any of our espresso to give a unique & single estates
Espresso Blend N° 99 flavour profile 0.30 . Peppermint 4.00 o
Taste notesl l-liin;s of nec;arine, Ir?sh Breakfast 4.00 Camoniile t
R e FILTER COFFEE Irish Afternoon 4.00 Rooibos & Blood Orange 4.00
Espresso 5.50 Hand-picked and freshly ground f)arl‘ Gl:‘ey o Lemon & EM RO S
Double Espresso 3.90 o ol beme b e arjceiiig 2 0 Summer Fruits 4.00
Flat White 4.20 la F(;rtl}na, Hogduras. "léas]t:e noltes Assam 4.00 Ginger & Lemongrass 4.00
Latte 110 ol el I Lapsang Souchons S0 syavberry & Mango 40
ecaffeinated 4.00
Mocha 4.50 Mug of Filter Coffee 4.15
Macchiato 4.00 GREEN
Double Macchiato 4.20 Flavoured Syrups 1.00 S—— .
Cortaflo 4.30 Extra Shot 1.00 Naturally high in antioxidants
Amencapo 22 Non-dairy milk alternatives
Cappuccino 4.40 alsmond, soya, oat & coconut Green Sencha 4.00
0.50

Oriental Beauty 4.00 L -

8

Proud to be serving 100% Fairtrade coffee rarrace

—— ALCOHOLIC BEVERAGES SWEETENED
o SOPHISTICATION

Bewley’s Mimosa 7.50

Chocolate Espresso Martini 12.00 Bewley’s Hot Chocolate _
: A smooth and indulgent drinking chocolate using only the finest quality
BEWlEY'S Irish Coffee 9.50 Fairtrade cocoa beans. Served with marshmallows, chocolate curls and
freshly whipped cream 7.00 3
BOTTLE BEERS Also available in white chocolate
Heineken / Bulmers / Corona Children’s Hot Chocolate
5.90 Our classic hot chocolate in a fun - size 4.50 ._“-:&_._‘.';?i.-‘-!i*.-;._.: *
g Q‘*' 8 -
».
Also available in white chocolate .

GINS

Beefeater 6.00

Gunpowder 7.50 0 V E R I C E

Hendricks 8.00

Americano 4.15

MIXERS Latte 4.40

Mocha 4.60
Irish Classic Tonic 3.50

Irish Wild Elderflower Tonic 3.50

RED WINE DRINKS

By the glass 125ml / Bottle sg FJ DRl NK§
Castell Fuerte Tempranﬂio i

g ﬁlmhdlsmedal‘terfiamh&ﬁ‘ay -Saturday

v Alcohol can only be }%ﬁd with a meal, in adherem:e with ow
. [ £
: a 6 4 B L
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Seasonal Drinks 1

Gingerbread Sparkle Range .

Try a Latte €5.40, Flat White €5.20 or Cappuccino €5.40 .
with a delicious gingerbread flavour

Winter Frosted Mint Latte
Our silky latte mixed with a refreshing mint flavour €5.40 o

Winter Frosted Mint Hot Chocolate

The perfect Christmas combination of our Bewley’s
Indulgent Hot Chocolate and a refreshing
mint flavour €7.50
Toppings:

Marshmallows, chocolate curls and fresh cream

Orange Wmter Warmer Hot Chocolate




