Saturdays & Sunday

9AM-1PM

WEEKEND BRUNCH

SWEET

SAVORY

CREPES

EGGS

CHOCOLATE CREPE

TWO EGGS

nutella chocolate. 5.95

CHOCOLATE & BANANA CREPE
nutella chocolate and sliced bananas. 6.95

STRAWBERRY

any way you like, served with house potatoes & toast. 4.95
with ham off the bone 3
with bacon or sausage 2

PESTO SCRAMBLE

fresh strawberries & bananas. 6.95

eggs with tomatoes, prosciutto, gruyere cheese and fresh homemade
pesto sauce. served with potatoes and toast. 8.95

GUINNESS CREPE

PEPPER EGGS

PANCAKES & FRENCH TOAST

EGGS BENEDICT

with blueberry compote 7.95

TRADITIONAL WHOLE WHEAT 7.95
TRADITIONAL BUTTERMILK 7.95
PANCAKE SPLURGE

one each: apple cinnamon, banana & pecan topped with
granola, yogurt, fresh fruit and drizzled with honey. 10.95

GLUTEN FREE PANCAKES
with strawberries and blueberries. 8.95

FRENCH TOAST

thick and topped with seasonal berries. 7.75

FRENCH TOAST STUFFED

strawberry, mascarpone or nutella chocolate ﬁlled & topped with
fresh seasonal berries 8.95

FRENCH TOAST SPLURGE

strawberry, mascarpone or nutella chocolate ﬁlled, topped with
yogurt, granola, fresh fruit and drizzled with honey 10.95

BERRY CHEESECAKE FRENCH TOAST
with blueberries and strawberries 9.95

SIDES

scrambled eggs with red and yellow peppers, cheddar cheese, house
potatoes and choice of toast. 7.95
an english mufﬁn layered with thinly sliced prosciutto topped with 2
poached eggs, drizzled with a trufﬂe hollandaise sauce.
served with house potatoes. 8.95

HUEVOS VERA CRUZ

scrambled with spicy chorizo sausage, tomato salsa and chihuahua
cheese. served with toast. 8.95

BREAKFAST BURRITO

seasonally ﬂavored tortilla stuffed with avocado, jalapenos, tomatoes,
onions, cilantro, salsa, chihuahua cheese & scrambled eggs. topped
with sour cream and melted cheese. 8.95

CORNED BEEF HASH

tender corned beef tossed with redskin potatoes, green and red
peppers, onions then topped with two eggs cooked to order.
served with toast. 8.95

OMELETTE

choose three ingredients: broccoli, spinach, mushrooms, onions,
roasted red peppers, yellow bell peppers, fresh basil, tomatoes,
swiss, cheddar, feta, muenster, bleu cheese, chihuahua cheese,
bacon, sausage. served with house potatoes and choice of toast. 8.95
(.75c for each additional item.)

SKILLETS

THICK-CUT APPLEWOOD
SMOKED BACON 2.95

MEXICAN

SWEET POTATO HASH 2.95

GREEK

HOUSE POTATOES 1.95
SAUSAGE 2.95

CHICKEN SAUSAGE - APPLE & GOUDA 3.95
HAM OFF THE BONE 3.95
TOAST

multi-grain, wheat, and white 1.50
english mufﬁn 1.50

SHORT STACK CAKES

buttermilk 2.95 gluten-free 3.95
whole wheat short stack 2.95

FRESH FRUIT BOWL 4.00
YOGURT WITH BERRIES & GRANOLA 4.95
YOGURT WALNUTS & HONEY

low fat greek yogurt topped with walnuts and honey. 5.95

STEEL CUT OATMEAL

topped with brown sugar, apples and raisins. 4.95

scrambled eggs with chorizo sausage, onions, tomatoes, potatoes,
chihuahua cheese, cilantro, jalapeños and tomato salsa. served with
toast. 8.95
scrambled eggs with onion, sweet tricolor peppers, tomatoes, oregano
topped with imported feta cheese. served with toast. 8.95

SIPPERS
DARK MATTER COFFEE 2.50
BARRY'S GOLD BLEND IRISH TEA
Ireland's Finest Tea since 1901 2.95

ASSORTED GOURMET TEAS
Roasted Almonds
Chamomile
Herbal Fusion
Organic Green

BRUNCH COCKTAILS
Mimosa 5
Michelada Curragh 5
Dominicana 7
Blueberry Bellini 7

Ginger Peach
Moroccan Mint
Earl Grey Black tea
English Breakfast Black Tea
Curragh Bloody Mary 5
Hellﬁre Bloody Mary 6
Mexico 1970 7
Pomegranate Punch 8

CHIA OATMEAL

fresh cut bananas, steel cut oatmeal, blackberries,
blueberries, cocoa, pumpkin seeds. side 3.95 bowl 5.95
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