
French Inspired, Locally Sourced

BRUNCH

THE LEGRAND €16.50
Crispy Dry Cured Streaky Bacon, Toasted Sourdough,,

Free Range Poached Eggs, Hollandaise Sauce

SAUMON FUMÉ €17.50
Wrights of Marino Smoked Salmon, Remoulade, Samphire, 

Toasted Sourdough, Free Range Poached Eggs, Dill Hollandaise

AVOCAT €16.50 
Guacamole, Grilled Asparagus, Toasted Sourdough,  

Free Range Poached Eggs, Persillade & Hollandaise Sauce 
  

LE NOIR €16.50
Kelly’s of Newport Black Pudding, Bramley Apple Compote, 

Bacon Powder, Toasted Sourdough, Free Range Poached Eggs,  

Hollandaise Sauce

LE POULET €16.50
Crispy Chicken, Smoked Chilli Aioli, Serrano Ham, Free Range 

Poached Eggs, Brioche, Black Pepper Hollandaise Sauce

PANCAKES
 

HAZELNUT PRALINE & CHOCOLATE
PANCAKES  €15.99
Nutella Cream, Hazelnut Praline Crunch, Chocolate Sauce, 
Roasted Hazelnuts

AMÉRICAIN €15.99 
Crispy Dry Cured Bacon, Maple Syrup, Cinnamon Sugar

SALADS

CAESAR SALAD €18.99
Lemon & Garlic Chicken, Baby Gem, Sourdough Croutons,  

Lardons, Parmesan Cheese, Caesar Dressing

WARM GOAT’S CHEESE SALAD €18.99
Honey Glazed Goat’s Cheese, Roast Butternut Squash, Pan 

Roasted Carrot, Beetroot & Spinach, Sourdough Croutons, 

Pumpkin Seeds   

HALLOUMI & GRAIN SALAD €18.99
Pan Fried Halloumi, Quinoa, Edamame Beans, Barley, Rocket, 

Pickled Cucumber, Garlic Yoghurt, Za’atar Spice 

All Prices Include VAT, Allergen Menu available, Scan 
QR code on reverse of menu.Available Monday to Fri-
day from 12pm to close, Saturday and Sunday from 

1.15pm to close

FRENCH TOAST

BLUEBERRY & LEMON CURD €15.99 

Blueberry Compote, Lemon Curd, White Chocolate Shavings, 

Crushed Meringue

CHOCOLATE  €15.99
Chocolate Crumb, Chocolate Drops, Nutella Brownie,

Chocolate Sauce, Chantilly Cream

AMÉRICAIN €15.99 
Crispy Dry Cured Bacon, Maple Syrup, Cinnamon Sugar

SANDWICHES  

All Sandwiches are served with a side of French Fries
LE CESAR €16.99
Lemon & Garlic Chicken, Baby Gem, Bacon Lardons, Parmesan 

Cheese, Homemade Caesar Dressing, Sourdough 

WRIGHTS OF MARINO  
SALMON FUMÉ TARTINE €18.99
Wrights of Marino Smoked Salmon, Remoulade, Rocket, 

Dill Crème Fraîche, Persillade, Sourdough

COOLEENEY BRIE TARTINE €16.99
Crispy Cooleeney Farm Brie, Cured Ham, Hot Honey, Rocket, 

Tomato & Chilli              

CHICKEN SCHNITZEL TARTINE €16.99
Chicken Schnitzel, Smoked Chilli Aioli, Parma Ham, Emmental 

Cheese, Sourdough  

           

STARTERS

FRENCH ONION SOUP GRATINÉE €10.99
Gruyère Cheese Crouton

SEAFOOD CHOWDER €13.99
Salmon, Cod & Smoked Haddock Chowder, Toasted Brown 

Soda Bread, Dill Oil

GRILLED ASPARAGUS €13.99
Bacon Lardons, Poached Egg, Leaves, Persillade,  

Hollandaise Sauce

SMOKED SALMON €14.99
Wrights of Marino Smoked Salmon, Dill Crème Fraîche, Pickles, 

Crusty Sourdough

BRIE FRIT €13.99 
Crispy Cooleeney Brie, Tomato & Chilli Ragoût, Rocket,  

Toasted Pine Nuts

MAINS

CORDON BLEU €22.99
Ham & Gruyere Bechamel, Panko Crumb, Potato Mousseline, 

Pan Roasted Carrots & Baby Spinach

FISH PARMENTIER €23.99
Fish Pie of Wrights of Marino Hake, Salmon & Prawns, Seafood 

Velouté, Gruyère, Duchess Potato

FISH & CHIPS €24.99
Crumbed Cod Fillets, Petit Pois & Lardons, Remoulade Sauce, 

French Fries

CONFIT DUCK  €24.99
Twice Cooked Duck Leg, Grilled Asparagus, Sarladaise 

Potatoes, Red Wine Jus

CHICKEN MILANESE BURGER €21.99
Crispy Crumbed Chicken, Remoulade Slaw, Crispy Bacon,

Emmental Cheese, Garlic Aioli, Brioche Bun, Fries

HAMBURGER €22.99
8oz Beef Burger, Dry Cure Bacon, Caramelized Onion, Cashel 

Blue Cheese, Emmental Cheese, Baby Gem, Tomato 

& Chilli Jam, Aioli, Brioche Bun, Fries

Origin of Meat- Ireland

SPINACH & SAGE RIGATONI €19.99
Rigatoni in Spinach & Sage Pesto, Ricotta, Confit Cherry 
Tomatoes, Toasted Pumpkin Seeds

Add Lemon & Garlic Chicken €4.95

DESSERTS & CAKES

APPLE TART TATIN €9.99
(BAKED TO ORDER, PLEASE ALLOW 15 MINUTES)

Warm, Brown Sugar Caramel, Vanilla Ice Cream

BERRY TART €8.99
Butter Pastry, Vanilla Custard, Fresh Berries 

DULCHE DE LECHE BROWNIE €9.99
Caramel Sauce, Pecans, Vanilla Ice Cream 

CRÈME BRÛLÉE €8.99
Caramelised Brown Sugar, Shortbread, Chantilly Cream



 French Inspired, Locally Sourced

Scan here for Allergen Menu


