i BRUNCH

v

@ served Friday, Saturday & Sunday
until 5pm
e ’
¢
- LIGHT BITES & SWEET OPTIONS
% SMOOTHIE BOWL OF THE DAY €6.50
ﬁ“;ﬁ‘% granola, fresh fruit 67,8
* BRIOCHE FRENCH TOAST €9.50
f crispy bacon, canadian maple syrup or wild berry compote 1,3,6,7,8
= WILD MUSHROOM & SPINACH BRUSCHETTA €8.95
& wild mushroom duxelle, sautéed spinach, sourdough croute 1,6,7,9,10,12
o~
) SMOKY BEANS ON GARLIC TOAST €6.95
H) smoky beans, garlic sourdough 1,6,7,9
Q AMERICAN STYLE PANCAKES €8.95
crispy bacon, canadian maple syrup

or wild berry compote, toasted hazelnuts 1,3,6,7,8

%%ﬁ TOASTED CAJUN CHICKEN WRAP €9.95

grated mozzarella, tomato, red onion, chipotle mayonnaise,
sweet potato fries 1,3,6,7,10

X

% Allergens: 1. Gluten 2. Crustacean 3. Egg 4. Fish 5. Peanut 6. Soybean 7. Dairy
% 8. Nuts 9. Celery 10. Mustard 11. Sesame seeds 12. Sulphur 13. Lupin 14. Molluscs
P Please advise your server of any allergies as some menu items can be adaped to suit.



MAIN COURSES

GRILLED GOATS CHEESE, BEETROOT
& SWEET POTATO SALAD €11.95

seasonal leaves, candied walnuts, apple,
balsamic dressing, sourdough croute
17,8,10,12

HYDE SUPER SALAD €11.95
broccoli, kale, avocado, feta, sunflower seeds,
beetroot, tahini dressing
4,5,6,7,10,11
ADD CHICKEN €3, EGG €2, SMOKED SALMON €3

EGGS BENEDICT €10.95
poached eggs, crispy bacon,
toasted muffin, hollandaise sauce
1,3,6,7,12

HYDE GRILL €12.95 V%
pork and chive sausages, cured bacon, black pudding, N
roasted potatoes, smoky beans, poached eggs, <
grilled vine tomatoes, sourdough toast

1,3,6,10,12 % %&

STEAK & EGGS €19.50
8oz striploin steak, fried eggs, skinny fries, “‘7% :
grilled tomato, bearnaise sauce %
1,3,6,7,12

LOUISIANA STYLE CHICKEN WINGS
€8.95/€13.50 s

celery, blue cheese dip .
1,3,6,7,9,10,12 b 2

HYDE CHILI BEEF NACHOS €12.95
smoky chilli beef, cocoa, melted cheddar,
guacamole, jalapefio, sour cream
1,6,79,12

Allergens: 1. Gluten 2. Crustacean 3. Egg 4. Fish 5. Peanut 6. Soybean 7. Dairy 8. Nuts i
9. Celery 10. Mustard 11. Sesame seeds 12. Sulphur 13. Lupin 14. Molluscs !

Please advise your server ofany a][ergies as some menu items can be adaped to suit.



MAIN COURSES

HYDE EGGS ROYALE €11.95
poached eggs, smoked salmon, avocado,
{k/ toasted muffin, hollandaise
' 1,3,4,6,7,12
: HYDE VEGGIE GRILL €11.95
\%% grilled portobello mushrooms, roasted vine tomatoes, roasted potatoes,

smoky beans, avocado, poached eggs, sourdough toast

@ 1,3,6,79
us HYDE FISH TACOS €13.95

taco basket, salmon, hake, tomato relish, avocado, sour cream,
L ng\ chilli, lime dressing
' 1,4,69,10

-

% HYDE BEEF BURGER €15.00
ﬁvﬁ 8oz hereford beefburger, mature cheddar, crispy onion,
¥

tomato relish, skinny fries

é’ 1,6,7,10
%
| % SIDE OPTIONS
Ri

AVOCADO SMASH €4.00

SWEET POTATO FRIES €4.50

O
% SMOKY BEANS €4.00
6,9

SAUTEED WILD MUSHROOMS & SPINACH €4.00

679,12
X% SKIN ON SKINNY FRIES €3.50
) 1,6
& Allergens: 1. Gluten 2. Crustacean 3. Egg 4. Fish 5. Peanut 6. Soybean 7. Dairy 8. Nuts
% 9. Celery 10. Mustard 11. Sesame seeds 12. Sulphur 13. Lupin 14. Molluscs

Please advise your server of any allergies as some menu items can be adaped to suit.



DESSERTS
CHOCOLATE BROWNIE €7.50

bourbon soaked cherries, cream, chocolate sauce @#5 J
=4
1,3,7,8,12

CLASSIC LEMON TART €7.50
wild berry compote, cream
1,3,6,7

IRISH CHEESE PLATTER €9.95
locally sourced cheese, grapes, chutney, crackers
1,7.9,10,11,12

WARM STICKY TOFFEE PUDDING €7.50 \‘?
caramel sauce, vanilla ice cream %
13,89 1

HYDE ICE CREAM TOWER €7.50 %;

chocolate sauce, honeycomb sprinkles /
1,3,7
‘

Bain sult as do bhéile
Enjoy your meal

&
St )
Allergens: 1. Gluten 2. Crustacean 3. Egg 4. Fish 5. Peanut 6. Soybean 7. Dairy 3
8. Nuts 9. Celery 10. Mustard 11. Sesame seeds 12. Sulphur 13. Lupin 14. Molluscs 2

Please advise your server of any allergies as some menu items can be adaped to suit.



