‘Coral

RESTAURANT

BRUNCH MENU

Homemade Soup of the Day
served with freshly baked roll / homemade
soda bread.

Prawn Cocktail
poached marinated tiger prawns,
iceberg lettuce & cocktail sauce.

Panko Crumb Fish Cake
with watercress & saffron aioli.

Buffalo Chicken Wings
Small portion ... . €12.00

Large portion ... . €16.00
with blue cheese dip & celery.

Eggs Benedict

honey glazed ham on a toasted english muffin,
poached egg & creamy

hollandaise sauce.

Eggs Florentine ... .€12.00
poached eggs with wilted spinach
& hollandaise.

Smashed Avocado
served on homemade brown bread,
poached eggs & chia seeds.

French Toast
with streaky smoked bacon maple syrup
or mixed berries & maple syrup.

Oven Baked Salmon Darne
with tenderstem broccoli, mash
& beurre blanc.

Smoked Salmon Avocado

Bruschetta
on sourdough with pickled red onion
& caper vinaigrette.

Creamed Mushroom

Bruschetta
with poached eggs, rocket & pesto.

Crispy Buttermilk Chicken
truffle & parmesan potatoes, chipotle
mayonnaise & mixed leaves.

Dexter Beef Burger
jack cheese, tomato, salad, house sauce
& fries.

Rib Eye Steak Sandwich
on ciabatta with fries.

Today's Roast
from our local butcher.

DESSERTS

Chocolate Bombe
with madeira caramel, lemon curd and orange.

Classic Creme Brualée
with raspberry gel and sable biscuit.

Apple Crumble

with vanilla ice cream and custard.

Candied Popcorn
with vanilla ice cream and salted caramel.

Baileys Cheescake

with creme chantilly.

Selection of Cheeses

We are an allergy aware business and we understand the needs of the allergic customer and we operate a food safety management

system with trained staff to control major food allergens and other foods which our customers may wish to avoid. However, some

of our menu items contain nuts, peanuts, seeds and other allergens or ingredients which you may wish to avoid. If you wish you
may speak with a member of staff who will help you make a suitable choice.

Allergen information available upon request.
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