LUNCH  BRUNCH DRINKS

(e GREENERY

“Specialist in Weekend Brunch”

“Welcome to The Greenery Restaurant, Donnybrook.

We serve our weekend brunch menu from 9.30am to 4pm and all food is prepared fresh to order.
As our brunch is fast paced, we don’t take bookings but we do our upmost to seat everyone on arrival”.

A
COLD PRESSED JUICES MILK SHAKES WINES Glass / Bottle
DR Green 4.5 Strawberry & Lime 4.75 S D :
(Kale, Apple, Cucumber, Celery, Ginger & Pineapple) i Wild Plg Sauwgnon Blanc 6.5/25
I-(I:ealtthoBoost%rl LG 4.5 Chocolate 4.75 Parini Pinot Grigio 751215
(Carrot, Orange, Celery & Ginger) Monty Hill Chardonnay 7126.5
Super Juice 4.5 Vanilla 475
(BeEt, Apple, Pepper, Celery, Cucumber & Avocado) Rose 8.5/32.5
Freshly squeezed Valencia Orange Juice 3.5 COFFEEITEAF
Wild Pig Merlot 6.5/25
ORGANIC SMOOTHIES Large Americano 2.7
— g Santa Ana Malbec 75/295
Strawberry, Banana & Manuka Honey 4.5 Espresso 2.2 Parini Montepulciano 8/27.5
: Prosecco 75130
Mango & Passion Fruit 4.5 Espresso Macchiato 2.6
Champagne Snipe 15
Mixed Berry 45 Flat White / Cappuccino 2.9
BEERS Glass / Pint
SOFT DRINKS Pot of Tea 1.9 —
— Herbal Tea 95 Krombacher Draught 45/6
Pellegrino Sparkling Water 25/5 Heineken 33cl 5.5
Pellegrino Orange / Lemon 2.9 Hot Chocolate / Mocha 3 Blacks of Kinsale IPA 50cl 6.5
Aqua Panna 25/5
Coke / Diet Coke / Tup / Diet 7Tup 2.5 Business Details BRUNCH COCKTAILS
i @ X —— ™
01 2195966 www.thegreenery.ie sales@thegreenery.ie Mimosa 75
Follow us on
OUR LOCATIONS @ Prosecco Royale 8
DONNYBROOK e MALAHIDE e PORTOBELLO |2 @thegreeneryd4 @thegreenerydonnybrook @thegreeneryd4 BlOOdy Mary 7

“We love feedback, good or bad as it improves our services, Please say Hello!!
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LUNCHe BRUNCH MENU

BRUNCH

— —

Irish Breakfast with choice of Egg 10

Two lightly cooked poached Eggs & Hollandaise
Sauce with choice of

- Slow Cooked Ham 9.5
- Sauteed Spinach 9.5
- Smoked Salmon 10

Organic Scrambled Eggs with
- Wild Mushrooms A 9

- Hickory Bacon 5\’&‘.,/ 9.5

- Smoked Salmon 10

Pesto Scrambled Eggs with Bacon, 9
Mushrooms and Tomatoes

Farmhouse Hash with poached Eggs 9.5
Add - Chorizo / Smoked Salmon 111.5
Healthy Breakfast 10

(Avocado, Spinach, Mushroom, Tomato and
poached Egg on Soda Bread)

Avocado Granary Toast with Chilli, Feta, Mint, 9.5
Lemon Olive Oil & poached Egg
Add - Chorizo / Smoked Salmon 111.5

Huevos Rancheros with choice of Egg 10
French Toast with Crispy Bacon & Maple Syrup 9
American Pancakes 8.5

(Choice of Strawberry & Cream / Lemon & Butter /
Bacon & Maple)

OUR SUPPLIERS
Meat - John Young & Sons / Poultry - Tullyard Farm /

Wholesale - Conaty’s / Veg. - Vernon Catering / Wine - MacCormaic Vintners

A

— A

LUNCH

Rump Steak Sandwich 12.5
with Ciabatta, Lettuce, Tomato and served with
homemade Fries.

Classic Beef Burger 12.5
on homemade Brioche Bun with crispy Onions,
Baby Gem, Plum Tomatoes and Fries.

Crispy Buffalo Wings 75111
with Celery sticks and blue Cheese Dressing.

Quesadillas 10.5
with spicy Chicken, roasted Peppers, crispy
Iceberg, Guacamole and salsa.

Warm Chicken Salad 12
with Avocado, Tomato, black Olives, Pine Nuts
and Parmesan.

Fruit Scone 3.5
Clotted Cream and homemade Jam.

Croissant 2.8

Some of our products may contain the following allergens:
CELERY, CRUSTACEANS, EGGS, FISH, LUPIN,
MILK, MOLLUSCS, MUSTARD, NUTS, PEANUTS,
SESAME SEEDS, SOYA, SULPHUR DIOXIDE.

Please ask a Food Manager
if you have any concerns or need further clarification.

GREENERY

SIDES

(1 for 2.5 each/ 2 for 4)

Hickory Bacon

Kelly’s Black Pudding
Sauteed Mushrooms

Tullyard Leek Sausages )

DESSERTS

F

Ask your server as we change desserts daily.

KIDS BRUNCH
#
Mini Breakfast with choice of Egg 7
Burger and Fries 7.5
Pasta Bolognaise 7
Fish Pie 8
Pancakes with Bacon and Maple 6.5
French Toast with Bacon and Maple 6.5

“We can prepare all dishes for take away if required.”

“We also offer extensive catering services for all events....

Just ask a server for more details.”
— A
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