STARTERS THE BREHON BAR

BREHON SOUP OF THE DAY (V)
O’SULLIVAN’S BROWN BREAD

w/7/9  €7.00
FROM THE FIELD
SPILLANE’S SEAFOOD CHOWDER
CoD, SMOKED HADDOCK, BRAISED BEEF FEATHER
THYME, LEEK, POTATO & CELERY BLADE
1w/2/4/6/7/9/12  €12.00 CREAMY MASH, FRIED TENDER STEAMS
CRisprY ONION AND PEPPERCORN SAUCE
STICKY HOT SAUCE 1w/7/9/10 €28
CHICKEN WINGS
BLUE CHEESE D1p, CELERY STICKS GRILLED LAMB KEBAB

lw/3/7/9/12  €12.00 KOBEZE BREAD, TZATZIKI, LIGHT PLUM

TOMATO SALSA, LEMON TAHINI AND

BREHON GRILLED CHICKEN CUCUMBER. SERVED WITH FRIES
AND CoOS LEAF SALAD 1w/7/9/10/11/12 €26
SHAVED PARMESAN, GARLIC CROUTONS, (VEGAN OPTION AVAILABLE)
BACON LARDONS & A POACHED EGcG
1w/3/4/7/12  €17.50 THE BREHON DOUBLE
SMASH BURGUER
FRIED PANCETTA POTATO Two 4 Oz PATTI’S, CHIPOTLE, COOLEA
ROSTI CHEESE, BALLYMALOE RELISH AND FRIES
WITH PATATAS BRAVAS SAUCE 1B/1W/3/6/7/10/12 €18.50

1w/3/4/7/12  €12.50

SOY CHILLI CHICKEN

< SESAME, MIXED PEPPERS AND COCONUT
SUBASH'S VEGGIE PAKORAS JASMINE RICE

1W/6/8¢/11/12/ €21
TZATZIKI & FERMENTED CHILI SAUCE
w/7 €13
BEEF & GUINNESS
FETA SALAD (V) CASSEROLE
CUCUMBER, AVOCADO, PICKLED RED CHUNKY BEEF, CARROT, ONION AND
ONION, FENNEL, WATERCRESS AND MUSHROOMS, GUINNESS GRAVY
CRACKER SHARDS AND CREAMY MASH POTATO
1w/7/9/10/11 €14 1w/3/7/9/12 €19
ADD PIRI-PIRI CHICKEN €6.00
OGEN MELON BRUSHED WITH FROM THE SEA
NATURAL HONEY
PEPPER SALAMI, MORTADELLA HAM, ALEPPO BREHON BEER BATTERED
C
oL ey FISH AND CHIPS
MusHY PEAS, TARTAR SAUCE
1W/8/4/6/7/10/12 €92
PASTAS
SPICY CHORIZO & TOMATO BOWL OF IRISH CALAMARI
GARGANELLI PASTA UMEBOSHI SESAME, PINAKURAT SOUR
CHORIZO, SEMI-DRIED PESTO SAUCE, CREAM, SRIRACHA, SERVED WITH FRIES
CHERRY TOMATO, MOZZARELLA lw/3/6/7/11/12/14 €22
1w/3/7/81/9/12 €19
WARM ATLANTIC PRAWN
DE CECCO PENNE CIABATTA
PASTA (V) PICKLED GINGER, CARROT AND CABBAGE
CUMIN & COCONUT CREAM SAUCE, SLAW PRAWNS MARINATED IN BLOODY
CHILI, ROAST CAULIFLOWER, ROAST MARY AIOLI SAUCE WITH FRIES
BROCCOLI, SPINACH, TOASTED COCONUT & 1w/2/3/6/7/9/10/12 €19
ALMONDS
1w €16

ADD CHICKEN €5.00
ADD PRAWNS €8.50

ALL OUR BEEF IS SOURCED IN IRELAND

WILD IRISH SMOKED
SALMON

LEMON LABNEH, CUCUMBER SALAD, OAT
CRACKERS, ORGANIC LEAVES
10/1w/38/4/7/9/10/12 €22

DEEP FRIED BREADED
PLAICE

SPICED MARIE-ROSE TARTAR SAUCE,
CRUNCHY VIETNAMESE CUCUMBER SALAD
AND FRIES
1w/3/4/6/7/10/11 €17

SIDE DISHES
CHIPS 1w €4.00
SIDE SALAD 10 €4.00
POTATOES €4.00
MIXED VEGETABLES 7 €4.50
CHEESE GARLIC BREAD 1w/7 €6.00
GARLIC BREAD 1w/7 €5.50

DESSERTS

BREHON PAVLOVA

CHANTILLY CREAM, CREME ANGLAISE,
FRESH STRAWBERRIES
AND PisTacHIO CRUMB
3/7/8p1/12 €9

CHOCOLATE BROWNIE (V)

(VEGAN OPTION AVAILABLE)
CARAMEL ICE-CREAM
3/6/7/8H/8PE/8P1 €9

KAHLUA & GINGER BISCUIT
CHEESCAKE

CARAMELISED WITH SALTED

CARAMEL ICE CREAM
1w/3/7/8A/8P1 €9

WARM STICKY TOFFEE
PUDDING

BUTTERSCOTCH AND VANILLA

BOURBON ICE-CREAM
3/7/8p1/12 €9

SELECTION OF ICE-CREAM
FRUIT JELLY & FRESH BERRIES
1w/8/7/8pP1/12 €9

NUTS ARE USED IN OUR KITCHEN — PLEASE INFORM YOUR SERVER OF ANY ALLERGIES
1w WHEAT | 1B BARLEY | 10 OATS | IR RYE | 2 CRUSTACEANS | 3 EGGS | 4 FIsH | 5 PEANUTS | 6 SOY BEANS | 7 MILK
8A ALMONDS | 8B BRAZILS | 8C CASHEWS | 8H HAZELNUTS | 8M MACADAMIA | 8PE PECANS | 8PI PISTACHIOS
8w WALNUTS | 9 CELERY | 10 MUSTARD | 11 SESAME SEEDS | 12 SULPHITES | 13 LUPIN | 14 MOLLUSCS



