SATURDAY 10AM -1PM
SUNDAY TOAM - 12PM

EGG'S DONE YOUR WAY....

Eggs Benedict, poached free range eggs, serrano, toasted English muffin,
Hollandaise sauce, chive 1-3-7-12

Eggs Florentine (V), poached free range eggs, sauteed spinach, Hollandaise sauce,
on freshly baked toasted sourdough 1-3-7-12(C.A)

Eggs Royale, poached free range eggs, Irish oak smoked salmon, mixed leaves,
Hollandaise sauce, on freshly baked toasted sourdough 1-3-4-7-12(C.A)

Shakshuka (V), Baked eggs in our slow cooked spiced tomato & red pepper stew,
chickpeas, fresh herbs, freshly baked toasted sourdough 1-3-7(C.A)

SMALL PLATES

Avocado on toast, sliced avocado, rocket, drizzle of Irish honey with chilli flakes,
on freshly baked toasted sourdough 1-12(C.A)
-Add Irish smoked salmon or heritage glazed ham

Mixed berry parfait, seasonal wild berries, coconut yoghurt, granola,
drizzle of Irish honey 1-8( Vegan Option)

MENU CLASSICS

The Ballymore Inn full Irish,

Pork sausages, dry cured rashers, black & white pudding, free range eggs, flat cap mushroom,
vine tomatoes, hash brown, freshly baked breads 1-3

( Vegetarian option available )

Oak smoked salmon plate, Irish oak smoked salmon on our freshly baked brown soda,
dill cream cheese, mixed leaves, capers, honey & lemon dressing 1-3-7-12

Steak & eggs, 60z Hereford steak, free range poached eggs, sliced avocado, mixed salad,
saute potato, chilli & lime dressing  3-6-12

PANCAKES & PASTRIES......

Buttermilk pancakes, fresh berries & banana with choice of maple syrup or chocolate sauce,
vanillacream 3-7

Selection of croissant, please ask your server, served with clotted cream and
choice of our homemade preserves 1-3-7-8
Homemade florentine or shortbread 1-7-8
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Allergens- 1. Gluten 2. Crustaceans 3. Eggs 4. Fish 5.Peanuts 6. Soybeans 7. Dairy 8. Nuts 9. Celery 10. Mustard 11. Sesame Seeds 12. Sulphites

13. Lupin 14 Molluscs

Our kitchen operation involves shared cooking and preparation areas, therefore we cannot guarantee that any menu item can be completely free of allergens



BRUNC

SATURDAY & SUNDAY 10AM-1PM

J A
COCKTAILS
Mimosa 12.00
Bloody Mary 12.00
Aperol Spritz 12.00
FRESHLY SQUEEZED JUICES
Orange 5.50
Apple & Ginger 5.50
HERBAL TEA & COFFEE...
Feppermint, Rooibos, Green, Earl Grey, Breakfast, Camomile or Ginger Tea 4.60
Americano or Espresso 375
Flat white, Cappuccino, Latte or Mocha 4.50
Hot chocolate with marshmallow 475

Check out our “Wine & Dine” Early Bird Menu served Wednesday-Friday
2pm until 9pm & Saturday 4pm until 6.30pm.

Have you signed up yet as a Ballymore Inn Loyalty Card holder?
Ask a member of staff for a form and once you receive your physical card
you can start earning points & discounts!
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Allergens- 1. Gluten 2. Crustaceans 3. Eggs 4. Fish 5.Peanuts 6. Soybeans 7. Dairy 8. Nuts 9. Celery 10. Mustard 11. Sesame Seeds 12. Sulphites
13. Lupin 14 Molluscs

Our kitchen operation involves shared cooking and preparation areas, therefore we cannot guarantee that any menu item can be completely free of allergens



