
FARMER BROWNS WEEKEND BRUNCH
ALL DAY BRUNCH

 . . . . . . . . . . . . . . . . . . . . . . . . €7E G G S  O N  T O A S T
Scrambled, poached or fried eggs on batch toast
with vine-ripened tomato
• Add spinach or avocado smash €2 (each);                               
Bacon, sausage, ham, or pudding €3 (each);                    
Smoked salmon €3.5

 . . . . . . . . . . . . . €9O P E N  AV O C A D O  O N  T O A S T
Farmer Browns' classic avocado smash (avo,
feta, coriander, lime) on buttery sourdough
toast with poached eggs, pomegranate & pesto
• Add smoked salmon €3.5

 . . . . . . . . . . . . . . . . . . . . . . . €11E G G S  B E N E D I C T
Poached eggs on doorstop batch toast with
minted hollandaise, pomegranate & pestos
• Add spinach or avocado smash €2 (each);                               
Bacon, sausage, ham, or pudding €3 (each);                              
Smoked salmon €3.5

 . . . . . . . . . . . . . . . . €12T H E  H E A L T H Y  O P T I O N
Homemade brown bread with avocado & feta
smash, two poached eggs, pomegranate, mixed
leaf salad & pesto
• Add spinach €2; Bacon, sausage, ham, or pudding €3 (each); 
Smoked salmon €3.5

 . . . . . . . . . . . . . €12.50T H E  S TA RV I N  M A RV I N
Smoked streaky bacon, pork & leek sausage, 'Inch
House' black & white pudding, grilled tomato,
poached eggs & batch toast

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . €9PA N C A K E S
- White chocolate ganache, fresh raspberries &
coconut                                                                
- Milk chocolate ganache, banana & candied
pecans                                                          -
Golden syrup maple butter, streaky bacon &
vanilla fruit compote

SANDWICHES

 . . . . . . . . . . . . . . . . . . . . . . €12C U B A N O  &  F R I E S
Slow cooked pork carnitas, baked ham, cheddar
cheese, pickles & thousand island on ciabatta
with paprika salted fries

 . . . . . . . . . . . . . . . . . . . . €15T H E  C L U B  &  F R I E S
Grilled cajun chicken, smoked streaky bacon,
beef tomato, mixed leaves & aioli on 'Bretzel
Bakery' toasted doorstop batch with paprika
salted fries

FARMER'S CLASSICS

 . . . . . . . . . . . . . . . . . . . . . . €14C H I C K E N  S A L A D
Chicken, quinoa, avocado & feta smash, toasted
black beans, pickled onion, pomegranate, salsa
verde, tortillas & ranch on mixed leaves
• Vegetarian option available

 . . . . . . . . . . . . . . . . . . . €14B R E A K FA S T  S A L A D
Pork & leek sausage, poached egg, streaky bacon,
black & white pudding, mixed leaf salad with
quinoa, pomegranate seeds, red pesto & batch
toast

 . . . . . . . . . . . . . . . . . . . . . . €14K I L L E R  N A C H O S
Tortilla chips, melted cheddar, beef chilli, avo &
feta smash, sour creme, salsa, jalapeños &
spring onion
• Vegetarian/Vegan option €12

 . . . . . . . . . €7.5/€15C R I S P Y  C H I C K E N  W I N G S
with blue cheese dip & celery 

 . . . . . . . . . . . . . . . . . €15H U E V O S  R A N C H E R O S
Free-range fried eggs, chorizo stew, paprika
fries, avocado smash, GF Blanco Nino corn
tortillas, toasted black beans, tossed salad
with quinoa, ranch and salsa verde

5+ Service Charge 12%

BURGERS

 . . . . . . . €16T H E  FA R M E R  B U R G E R  &  F R I E S
Two 4oz beef patties, cheddar, roasted red
pepper, tomato, red onion, lettuce & aioli

 . . . . . . . . . . . . . . €16Z E T O R  B U R G E R  &  F R I E S
Grilled cajun chicken breast, applewood
cheddar, avocado, red onion, tomato, lettuce,
'Ballymaloe' relish & aioli

 . . . . . . . . . . €17M A S S E Y  F E R G U S O N  &  F R I E S
Two 4oz beef patties, 'Dubliner' cheddar, crispy
bacon, beer-battered onion ring, tomato,
lettuce, aioli & 'Ballymaloe' relish

 . . . . . . . . . . . . . . €15N E W  H O L L A N D  &  F R I E S
Beetroot veggie patty with cheddar, lettuce,
tomato, onion & thousand island

Upgrade your fries
• Sweet Potato Fries €1                                                             
Half & Half €1                                                                          
Parmesan & Truffle Oil Fries €2                                                
Blue Cheese & Crispy Bacon Fries €2.5                                      
Pulled Pork & Chili Fries €2.5                                                   
Chilli Beef, Cheddar & Spring Onion €2.5

SIDES AND DIPS

 . . . . . . . . . . . . . . . . . . . . . . . . €5Paprika Salted Fries
 . . . . . . . . . . . . . . . . . . . . . . . . . €6Sweet Potato Fries

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . €6Half & Half
• (french & sweet fries mixed)

 . . . . . . . . . . . . . . . . . €6Parmesan & Truffle Oil Fries
 . . . . . . . . . . . . . €7Blue Cheese & Crispy Bacon Fries

 . . . . . . . . . . . . . . . . . . . . €7Pulled Pork & Chili Fries
 . . . . . . . . €8Chili Beef, Cheddar & Spring Onion Fries

75c each / €2 for threeGarlic aioli. Blue cheese
mayo. Thousand island. Green or red pesto. 
Ranch. Salsa verde. Frank's hot sauce. BBQ sauce.

S T A R T E R / M A I N

A L L  B U R G E R S  A R E  S E R V E D  I N  A  T O A S T E D  B R I O C H E  B U N  
O R  A S  A  S A L A D  B O W L
1 0 0 %  I R I S H  B E E F
P L E A S E  O R D E R  D I P S  S E P A R A T E L Y  



REFRESHMENTS

 . . . . . . . . . . . . . . . . . . . . . . . . . . €1S T I L L  WAT E R

 . . . . . . . . . . . . . . . . . . €1.5S PA R K L I N G  WAT E R

€3.5F R E S H LY  S Q U E E Z E D  O R A N G E  J U I C E

 . . . . . . . . . . . . . . . . €4H O M E M A D E  L E M O N A D E

 . . . . . . . . . . . €3S PA R K L I N G  E L D E R F L O W E R

 . . . . . . . . . €5B U N D A B E R G  N O N -A L C O H O L I C
G I N G E R  B E E R

 . . . . . . . . . . . . . . . . . . . . . . . . . €2.5A P P L E  J U I C E

 . . . . . . . . . . . . . . . . . . . €2.5C R A N B E R RY  J U I C E

 . . €3C O K E ,  C O K E  Z E R O ,  D I E T  C O K E ,  C L U B
O R A N G E ,  7 U P

 . . . . . . . . . . . . €5S I S U  C O L D  P R E S S E D  J U I C E
Daily Greens (apple, spinach, celery, ginger, lime), 
Heartbeet (apple, betroot, carrot, pomegranate,
ginger, lime)                                                        
Intro Juice (apple, carrot, ginger, orange)

BEERS

 . . . . . . . . . . . €5.8H O P E  " PA S S  I F  YO U  C A N "  -
B E L G I A N  S T Y L E  B L O N D E  ( 3 3 0 M L )

 . . . . . . €5.5W H I T E  H A G  -  " L I T T L E  FAW N "  -
S E S S I O N  I PA  ( 3 3 0 M L )

 . . . €5.5W H I T E  H A G  -  " R Ó C "  M O D E R N  P I L S
L A G E R  ( 3 3 0 M L )

€7K I N N E G A R  " RU S T B U C K E T "  -  RY E  A L E
( 5 0 0 M L )

 . . . . . . €7K I N N E G A R  " D E V I L' S  B A C K B O N E "
A M B E R  A L E  € 5 0 0 M L )

 . . . . . €5.5R A S C A L S  -  ' YA N K E E '  W H I T E  I PA
( 3 3 0 M L )

 . . . . . €5.8P O RT E R H O U S E  " P L A I N  P O RT E R "
S T O U T  ( 3 3 0 M L )

 . . . . . . . . . . . . €5.8O R P E N S  -  C I D E R  ( 3 3 0 M L )

WHITE WINE

L E S  AU T R E S  C U V E E ,  S AU V I G N O N  B L A N C
France - €7 (glass)/ €21 (karafe)/ €28 (bottle)

V I N O  S T O C C O ,  P I N O T  G R I G I O
Italy - €8 (glass)/ €23 (karafe)/ €30 (bottle)

 . . . . . . . . €32E M P E R O R  P O I N T,  S AU V I G N O N
B L A N C
New Zealand

 . . . . . . . . €32J O H A N N  B RU N N E R ,  R I E S L I N G
Reinhessen, Germany

 . . . . . . . €33.5B O A L  D E  A R O S A ,  A L B A R I N O  -
S PA I N

RED WINE

B E R A R D O  FA R I N A ,  T E M P R A N I L L O ,
Spain - €7 (glass)/ €21 (karafe)/ €28 (bottle)

F I N C A  L A L A N D E ,  O R G A N I C  M A L B E C
Mendoza, Argentina - €8 (glass)/ €23 (karafe)/ €30
(bottle)

 . . . . . . . €27S M I T H F I E L D  C E L L A R S ,  S H I R A Z
Australia

 . . . . . . . . . . . €28PA S S O  A N T I C O ,  C A N N O N AU
Sardinia

 . . . €36L O U D O N  C U V E E ,  C O T E S  D U  R H O N E
France

SPARKLING

 . . . . . . . . . €7/ €28P E R L  A N I M A  F R I Z Z A N T E ,
V E N E T O ,  I TA LY

ROSÈ

 . . . . €7/ €29C H AT E AU  B A L L A N - L A R Q U E T T E
Dry rosè

COCKTAILS

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . €8M I M O S A
Freshly squeezed orange juice with Prosecco

 . . . . . . . . . . . . . . . €8E L D E R F L O W E R  M I M O S A
Frizzante with elderflower, lemon & mint

 . . . . . . . . . . . . . . . . . . . . . . . €9A P E R O L  S P R I T Z
Aperol, frizzante over ice topped with soda
water and orange wedge

 . . . . . . . . . . . . . . . . . . . . €9G I N G E R - L I M E  F I Z Z
Frizzante, lime juice, simple syrup over ice topped
with ginger beer and fresh mint

 . . . . . . . . . . . . . . . . . €9S T R AW B E R RY  M O J I T O
Frizzante, strawberry, lime juice, simple syrup
and mint over ice topped with soda

 . . . . . . . . . . . . . . . . . . . . . €9O R A N G E  S A N G R I A
Pinot Grigio, fresh orange juice, splash of
aperol, lemonade over ice topped with frizzante
and orange wedge

 . . . . . . . . . . . €8S A N G R I A / S A N G R I A  B L A N C O
Tempranillo/ Sauvignon Blanc with fresh fruit
and mint over ice topped with homemade
lemonade

 . . . . . . . . . . . . . . . . €26K A R A F E  O F  C O C K TA I L
Mimosa, Sangria or Sangria Blanco


