
E G G S  B E N E D I C T
Soft poached Eggs on grilled Sourdough with Pat
O’Neill’s Streaky Bacon & Hollandaise Sauce,
Portobello Mushroom & Vine Tomatoes 

M A I N  C O U R S E

S I D E S

(1-wheat,3,6,7,12) GF+

W A R M  S A L M O N ,  F E T A  &  S P I N A C H
Q U I C H E

Gorse Farm Organic Leaf Salad, Baby Potato
Salad

1-wheat,3,4,7,10,12

E G G S  F L O R E N T I N E
Soft poached Eggs on grilled Sourdough with
sauté Spinach & Hollandaise Sauce, Portobello
Mushroom & Vine Tomatoes

(1-wheat, 3,6,7,12) GF+, V 

E G G S  S H A K S H U K A
Eggs with Middle Eastern spiced Bean Casserole,
Labneh salt Yogurt & Toasted Sourdough

(3,6,7,9) V, V+

S M A S H E D  A V O C A D O  &  B E E T R O O T
H U M M U S

Soft Poached Eggs & Dukkah, Toasted
Homemade Brown Bread

(1-wheat,3,7,8 pistachio, hazelnut, almond,11) V 

J A S P E R ’ S  F U L L  I R I S H

Pat O’Neill’s Pork Sausages, Bacon, Tomato, Black
& White Pudding, Mushrooms, Potato, Fried Egg &
Home Baked Beans 

(1-wheat, barley,3,6,9,12) 

W A R M  A M E R I C A N - S T Y L E  P A N C A K E S
Crispy Bacon or Strawberry Compote, with
Blueberries & Maple Syrup 

(1-wheat,3,6,7) V

T H E  S A S S Y  S M A S H  C H E E S E  B U R G E R
Sauté Onions, Crispy Bacon, Ketchup & Mayo,
Twice Cooked Fries

(1-wheat,6,7,10,12) Vegan+ 

B U T T E R M I L K  F R I E D  C H I C K E N
W A F F L E

Hot Sauce, Ranch Dressing, Maple Syrup Crispy
Bacon & Fries 

(1-wheat,3,5-peanut,6,7,10,12) 

F R I E D  P O T A T O  H A S H  € 5
Fried Potato, Spinach & Chorizo Hash 

(6,7) 

T W I C E  C O O K E D  C H I P S  € 5
(6) 

G R I L L E D  S O U R D O U G H  € 2
(1-wheat) 

H O M E M A D E  B R O W N  B R E A D  € 2 . 5 0

(1-wheat,7) 
Wexford Preserve Marmalade

T O A S T  € 2
(1-wheat) 

V = vegetarian   V+ = can be made vegan  GF = gluten free   GF+ = can be made gluten free

J a s p e r ’ s  



(3,6,7) GF

(3,6,7) GF

M O C K T A I L S

E M I L Y  R O S E

Strawberry Puree, Orange Juice, Passion Fruit
Puree, Raspberry Puree

Non-alcoholic

T R O P I C A L  S P R I T Z

Mango puree, OJ and White Lemonade.
Served on the rocks.

Non-alcoholic

B R A M B L E

Ceders Non-Alcoholic Gin, Lemon Juice,
Sugar Syrup. Soda Water

Non-alcoholic 18+

P A S S I O N  C O L L I N S

Malfy con Limon Gin, Passion Fruit Puree,
Lemon Juice, Sugar Syrup,, Soda Water

18+

S E X  O N  T H E  Q U A Y

Amaretto, Orange Juice and Soda, with a
splash of Grenadine. Served on the rocks

18+

One Main Course plus a Cocktail/Mocktail or
Glass of Wine/Prosecco (cake can be added
for an additional cost)

OR 

One Main Course plus one Cake and a
Speciality Coffee (cocktails/mocktails can be
added for an additional cost)

€24.95 per person. Choose from:

C O C K T A I L S

Sides can be added for an additional cost. 

A P P L E T I N I

Vodka, Apple Juice, Apple Sour, Lemon Juice
& Sugar Syrup

18+

B R A M B L E - E V O

Bramble Bombay Gin, Raspberry Puree,
Elderflower Cordial, Lemon Juice & Sugar syrup

18+

€7.50

€7.50

€8.50

€12

€12

€12

€12

B E L G I A N  C H O C O L A T E  B R O W N I E

L E M O N  D R I Z Z L E  C A K E

M I L L I O N A I R E  C A R A M E L  S H O R T B R E A D

(3,6,7) GF

W A R M  A P P L E  B A K E W E L L  S L I C E  

(1-wheat,3,7,8-almond) 

V E G A N  C H O C O L A T E  &  H A Z E L N U T
F O N D A N T
(1-wheat,6) 

C A K E S

€4.50

€4.50

€4.50

€4.50

€4.50

Scan the QR code to see more upcoming themed brunches!
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