DAILY BRUNCH

FULL IRISH BREAKFAST G, £ wk

O’Briens Irish pork sausage, double bacon, egg, baked beans,
Clonakilty black and white pudding, choice of toast or homemade brown bread 10.00

AVOCADO .k ss
with fresh lime, poached egg, cherry tomatoes on grilled sourdough  8.50

HOMEMADE PANCAKES wk e

served with maple syrup, lemon, chocolate or fresh fruit 7.00

SALADS

CLONAKILTY BACK PUDDING, SMOKED BACON & POACHED EGG SALAD
baby potatoes/ baby leaf served with a hollandaise sauce 10.50 E, G, Cy, Mk Sp

CAJUN CRUMBED GOUJONS OF CHICKEN &, wk

on a classic caesar salad with fries 10.00

BEETROOT & GOAT’S CHEESE BON BONS SALAD & wmk n.sp.G

candied pecan nuts, cherry tomatoes, maple & balsamic dressing
served with scandinavian flat bread 11.50

SUPER FOOD SALAD cy,Sp. N.G, Mk G

moroccan cous cous/ quinoa/ pickled beets/ pomegranate/ feta/ hazelnuts/
baby leaf/ cherry tomatoes/ orange & cranberry dressing
served with scandinavian flat bread 10.50

IRISH OAK SMOKED SALMON SALAD
F, Mk, G, Sp, Md, E
moroccan cous cous/ roast cauliflower/ pickled cucumber/ rocket/ apple tzatziki
served with scandinavian flat bread 11.50

DUBLIN BAY PRAWNS SALAD r wk6 11.00

baby gem, marie rose, cherry tomatoes, avocado served with scandinavian flat bread

SANDWICHES

HOMEMADE SOUP OF THE DAY c. & wk

served with homemade brown bread 6.00

3 TIER CLUB SANDWICH 6 £ mk

bacon, roast chicken, red onion, dubliner cheddar, egg mayo
served with french fries or soup 10.00

OPEN SANDWICH G £ wk md

(1) ham salad (i1) chicken salad (ii1) egg salad
served on Langton’s homemade brown bread
served with fries or soup 9.50

WRAP OF THE DAY ( waiter or waitress will advise

served with french fries or soup 10.00

IRISH OAK SMOKED SALMON 6.t mk

served on Langton’s homemade brown bread
with chive cream cheese & pickled beets with a vine tomato salad 10.50

FROM THE BAKERY

HOMEMADE SCONE wxk £ 6

served warm with butter, cream and preserves 2.50

RASPBERRY & CUSTARD DANISH PASTRY wmkec 250
HOMEMADE GLUTEN FREE COCONUT COOKIE wk. e 2.50
CHOCOLATE MUFFIN mt.E.6.N 2.50

HOMEMADE BLUEBERRY & VANILLA GRANOLA BAR . n.ss 2.50

HOMEMADE FLAPJACK c.n.ss 2.50
CROISSANTserved with butter and preserves MK E.G 2.50
LARGE HOMEMADE CHOCOLATE CHIP COOKIE wr.Ec N 2.00
HOMEMADE SODA BROWN BREAD

served with butter and preserves MK E G 2.50

DESSERTS

CAFE GOURMAND

americano coffee served with 3 mini desserts;
banoffee tartlet, chocolate mousse cup, fruit meringue
Mk, N, G, E 7.00

BAILEYS & BROWN BREAD ICE CREAM GATEAU
served with hot butterscotch Mk, N, G, E 6.50

CHOCOLATE & PEAR TART

vanilla mascarpone/ winter berry compote G, E, Mk, N 6.50

APPLE & BLUEBERRY CRUMBLE & e, i«

vanilla ice cream
SELECTION OF YOGHURT POTS with mango & peach or mixed berry WMk 6. N 4.50

CHEESECAKE OF THE DAY waiter/ waitress will advise G, E, N, Mk 6.50

................................................................

AFTERNOON TEA

FRESHLY BAKED MINI SCONES wk.E6

served with strawberry jam & fresh cream

- SELECTION OF HOMEMADE SANDWICHES c.emkrnmd  :
: SERVED ON LANGTON’S HOMEMADE BROWN BREAD & HOUSE WHITE .
: - irish oak smoked salmon .
- baked ham with wholegrain mustard mayonnaise
- egg salad
- chicken coronation

LANGTON’S MINI DESSERTS wk e 6 n

- strawberry meringue / banofh pie / chocolate mousse cup

served with freshly brewed coffee or
choose from our tea selection below

€15 per person (min. 2 persons)

AFTERNOON TEA WITH PROSECCO

€22.50 per person (min. 2 persons)
served with a snipe of prosecco per person

................................................................

ALLERGENS

Gluten = G, Crustaceans =C , Eggs=E , Fish=F , Molluscs=M , Soybeans=S , Peanuts =P
Nuts =N , Milk =MK , Celery = CY , Mustard = MD , Sesame Seeds =SS , Sulphites =SP , Lupin=1



