MACNEILLS

A SNUG FULL OF ANTICS

BRUNCH MENU

SATURDAY & SUNDAY 12-16PM

Connemara Bay Y= Dozen Fresh Oysters eis.95
red wine & shallots dressing 2, 3, 14

Lightly Spiced Crab & Avocado «is.95
with chilled gazpacho and wild rocket 1a, 2, 3, 4,7, 9, 12, 14

Traditional Egg Benedict 650
poached egg on english muffin, parma ham, sauce hollandaise,
hash brown potatoes & grilled tomatoes 1a, 3, 7, 8a, 10
Classic French Toast Stack €50
with brioche, crispy streaky bacon & canadian maple syrup 3, 7, 8a

American Style Chocolate & Orange Pancake €14.50
with ginger honey, maple, almond flakes, mascarpone 1a, 3, 7, 8a

MacNeill’s Irish Breakfast 1650
bacon, sausages, clonakilty black & white pudding, fried egg
hash brown, grilled tomatoes, toast 1a, 3, 7, 8a, 9, 10, 12
Butter Milk-Soaked Manhattan Chicken Burger «i6.50
ruby coleslaw, mesclun salad, chips 1a, 3,7, 9,10, 12

8oz Irish Striploin Steak e3o.s0

with fried egg, sauté mushroom & onions,
chips, café de paris butter 1a, 3,86, 7,9, 10, 12

DESSERTS

Chocolate Brownie Sundae es.as
with warm chocolate brownie, chocolate sauce, whipped cream,
vanilla ice cream strawberry, caramelized pop corn 1a, 3, 7, 12
Mango Baked Yoghurt £s.9s
with mango ice cream & mango & passion fruit coulis 1a, 3, 7, 8a
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1 Gluten (la Wheat, 1b Rye, 1c Barley, 1d Oats, 2 Crustaceans, 3 Eggs, 4 Fish, 5 Peanuts,
6 Soya, 7 Milk, 8 Nuts (8a Aimonds, 8b Hazelnuts, 8c Walnuts, 8d Cashews, 8e Pecan, 8f Brazil,
89 Pistacio, 8h Macadamia, 8i Pinenuts) 9 Celery, 10 Mustard, 11 Sesame, 12 Sulphur Dioxide,
13 Lupin, 14 Mollusic




