
1 Gluten (a) Barley (b) Spelt (c) Wheat (d) Rye (e) Oats  2 Peanuts  3 Nuts (a) Cashew (b) Almond (c) Pistachio (d) Pecan (e) Walnut (f) Hazelnut

4 Milk  5 Crustaceans  6 Molluscs  7 Eggs  8 Fish  9 Celery  10 Soy  11 Sesame  12 Mustard  13 Sulphur Dioxide & Sulphates  14 Lupin

V VEGAN      ALL BEEF IS OF IRISH ORIGIN. 

BREAKFAST
FULL IR ISH BRE AKFAST €16 
quigley’s sausages, back bacon, black & white pudding, 
grilled tomato, hash brown, stewed button mushrooms, 
baked beans & eggs your way 
1c, 4, 7, 9, 10

EGGS BENEDIC T €15 
truffle hollandaise, grilled sourdough, crushed
avocado, streaky bacon or salmon 
1c, 4, 7, 8 , 10, 12

OMELE T TE €12 
three eggs, three fillings
4, 7

PANC AKE S TACK  €10 
seasonal fruit, flaked almond, berry compote, 
maple syrup, sweetened cream
1c, 3b, 4, 7

VEGAN BRE AKFAST  €15 
vegan sausage, mushroom, grilled tomato, citrus 
spinach, avocado, quinoa pudding 
1d, 9, 10, 12, vegan

HOUSE GR ANOL A €8 
honey, fresh fruit & nuts, greek yogurt 
1cd, 2 ,4

HOT BEVERAGES
TE A  €3.50 
HERBAL TE A  €3.90 
A MERIC ANO  €3.90
ESPRESSO  €3.90 
ESPRESSO M ACCHIATO  €3.90
L AT TE  €4.30 

C APPUCCINO  €4.30
FL AT WHITE  €4.30
MOCHA  €4.90 
HOT MILK CHOCOL ATE  €4.80
HOT WHITE CHOCOL ATE  €4.80

BRUNCH
SOUP & HOUSE SANDWICH €12
please ask your server about todays choice
conta i ns a l le rgens

SWEE T PATATAS BR AVAS  €12 
chorizo, spinach, poached egg & hollandaise 
1c, 4, 7, 12 

GL A ZED CRISPY WINGS €12
choose korean bbq sauce or sweet & spicy. with 
burnt garlic aioli, toasted peanuts & sesame, 
cashel blue cheese, scallion, chilli
4, 7, 9, 11, 12

F ISH TACO €13
tempura hake, crushed avocado, 
mango & tomato salsa, gribiche sauce
1c, 4, 5, 6, 7, 8 , 10, 11, 12

KORE AN BUT TER MILK  €13 
CHICKEN BURGER
brioche, kimchi slaw, soy & smoked chilli aioli
1c, 4, 7, 9, 10,12

CL ASSIC PR AWN SAL AD €15 
with marie rose sauce and homemade brown bread
1cd, 4, 5, 6, 7, 8 , 10, 12

SIDES
SK INNY FRIES €6 
1c

CHUNK Y CHIP S €6 
1c

SE ASONED SWEE T POTATO €6
1c

CRISPY BACON €5 
FRESH BERRIES  €6 
HOUSE SAL AD €6 
pecan nuts, crumbled cheese, balsamic reduction 
3e, 4, 7, 12

BREAKFAST 
& BRUNCH 

MENU GOURMET SANDWICHES
CHARGRILLED HALLOUMI  €12
focaccia, pico de gallio, gem lettuce, harissa mayo 
1c, 7, 12

PRAWN, CHORIZO & AVOCADO  €15
OPEN SANDWICH
cherry tomato, marirose, alder soda bread 
1ce, 4, 5, 6, 7, 8 , 12 

STEAK SANDWICH  €19
oven baked blaa, marinated sirloin, house chutney, 
horseradish aioli lambs lettuce, tempura shallot 
1c, 4, 7, 10

THE ALDER BEEF BURGER  €17 
maple bacon, red cheddar, gem lettuce, tomato, 
mayonnaise, fries 
1c, 4, 7, 9, 10, 12


