
COFFEE & TEA

AMERICANO
CAPPUCCINO / LATTE
FLAT WHITE 
ESPRESSO
MACCHIATO
CAFFÈ MOCHA
EXTRA SHOT
HOT CHOCOLATE 
CHAI /  MATCHA / LATTE 
BABYCHINO

ICED AMERICANO
ICED LATTE
ICED MOCHA
ICED MATCHA LATTE (strawberry,  mango
or pineapple)

SOY /ALMOND /COCONUT /OAT MILK
HAZELNUT /CARAMEL / VANILLA

EARL GREY, SENCHA GREEN, SUMMER
FRUITS,  ROOIBOS,  PEPPERMINT,
LEMONGRASS & GINGER, CHAMOMILE
 
                  

3.70
4.20
4.00

small 3.30/large 3.50
small 3.70/large 3.90

5.00
0.50
4.50
4.90
2.20

4.70
5.00
5.90
6.70

0.50
0.50

3.70

9.00
9.00
9.00
9.00
9.00
9.00

 

Blue Butterfly Coffee Beans 250g                                9.90          

P L E A S E  A S K  Y O U R  S E R V E R  F O R  O U R  D A I L Y  S E L E C T I O N  O F
D E L I C I O U S  S C O N E S  A N D  P A S T R I E S  4 / 4 . 5

A L L E R G E N  M E N U  A V A I L A B L E  A T  S E R V I C E  S T A T I O N

BOOZY BRUNCH
P R O S E C C O                     
M I M O S A
B E L L I N I
S T R A W B E R R Y  B E L L I N I
B O O Z Y  C O F F E E
( B A I L E Y S ,  J A M E S O N ,  C A L Y P S O )
I C E D  B O O Z Y  C O F F E E   



G R A N O L A  P O T  
Homemade granola of toasted oats,  nuts & seeds,  

dried fruit & honey, wild berry compote, whipped vanil la
greek yoghurt   9

BRUNCH BITES

 S A V O U R Y  W A F F L E
Homemade buttermilk waffle,  poached egg, crispy

streaky bacon, Highbank apple syrup    12.5

S W E E T  W A F F L E
Homemade buttermilk waffle with

Naughty Nutella & seasonal berries   10

a v a i l a b l e  a l l  d a y  

S O U P  O F  T H E  D A Y
a v a i l a b l e  f r o m  1 1 a m

Using all  local ,  seasonal ingredients,  homemade grain &
treacle brown bread 8

LOAF OF HOME-BAKED GRAIN & TREACLE 
BROWN BREAD 5

LOAF OF HOME-BAKED WHITE BUTTERMILK  BREAD 5
(PLEASE PREORDER THE ABOVE ONE DAY IN ADVANCE)

L O U I E ' S  A L L  D A Y  B R U N C H  

Paddy Kenna sausage & bacon, white pudding,
fried free range hen's egg, sautéed wild

mushrooms, fr ied potatoes 13

( P l e a s e  n o t e :  a l l  o f  o u r  w a f f l e s  a r e  c o o k e d  t o  o r d e r  &  m a y  t a k e
t i m e  d u r i n g  b u s y  p e r i o d s )



D U C K  W R A P
hoisin & oyster marinated duck, red cabbage slaw,

cos lettuce, cucumber 14.5

E G G ’ S  B E N E D I C T  

Poached eggs,onion bread, streaky bacon, herb
& lemon hollandaise sauce  13.8

-Add Salmon Gravlax for €3 

SAMBOS & WRAPS

S A L M O N  G R A V L A X  &  C R E A M  C H E E S E

aromatic vodka salmon gravlax,  horseradish &
dil l  cream cheese,pickled fennel served on

homemade brown bread 14.80

a l l  s a n d w i c h e s  a v a i l a b l e  w i t h  g l u t e n  f r e e  b r e a d  

gril led free range chicken, bacon, fr ied
free range hen’s egg, tomato, cos lettuce,

chimichurri  ranch, sourdough  14.5

L O U I E ' S  C L U B

S W E E T  &  S A V O U R Y  P L U M  B U R R A T A
roasted plums, burrata,  prosciutto,  thyme & honey,

toasted foccacia 13.9 

H A L L O U M I N A T O R
housemade foccacia,  hummus, roast red pepper,

gri l led halloumi cheese, tzatziki   13

F R E N C H  R O A S T  B E E F  S A N D W I C H
t o a s t e d  c i a b a t t a ,  m e d i u m  r o a s t  b e e f ,  r o c k e t ,

s a u t é e d  o n i o n s ,  h o r s e r a d i s h  m a y o ,  r e d  &  w h i t e  
c a b b a g e  s l a w  1 4 . 5



SALADS & SIDES

S I D E S   5

H O U S E  C U T  F R I E S  
S W E E T  P O T A T O  F R I E S  

H O U S E  S A L A D

P E A R L  B A R L E Y  &  F A L A F A L  S A L A D

pearl Barley,  pickled red onion, baby leaves,  feta
cheese and clementine, tahini & creme fraiche

dressing
-Add cajun chicken for €5
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	BOOZY BRUNCH
	PROSECCO                     MIMOSA BELLINI STRAWBERRY BELLINI BOOZY COFFEE (BAILEYS, JAMESON, CALYPSO) ICED BOOZY COFFEE
	PLEASE ASK YOUR SERVER FOR OUR DAILY SELECTION OF DELICIOUS SCONES AND PASTRIES 4/4.5


	BRUNCH BITES
	available all day
	GRANOLA POT
	Homemade granola of toasted oats, nuts & seeds,  dried fruit & honey, wild berry compote, whipped vanilla greek yoghurt   9

	SWEET WAFFLE
	Homemade buttermilk waffle with Naughty Nutella & seasonal berries   10

	SAVOURY WAFFLE
	Homemade buttermilk waffle, poached egg, crispy streaky bacon, Highbank apple syrup    12.5

	LOUIE'S ALL DAY BRUNCH
	Paddy Kenna sausage & bacon, white pudding, fried free range hen's egg, sautéed wild mushrooms, fried potatoes 13
	SOUP OF THE DAY available from 11am
	Using all local, seasonal ingredients, homemade grain & treacle brown bread 8
	LOAF OF HOME-BAKED GRAIN & TREACLE  BROWN BREAD 5 LOAF OF HOME-BAKED WHITE BUTTERMILK  BREAD 5 (PLEASE PREORDER THE ABOVE ONE DAY IN ADVANCE)


	SAMBOS & WRAPS
	LOUIE'S CLUB
	DUCK WRAP
	EGG’S BENEDICT
	SALMON GRAVLAX & CREAM CHEESE
	SWEET & SAVOURY PLUM BURRATA
	HALLOUMINATOR
	FRENCH ROAST BEEF SANDWICH
	all sandwiches available with gluten free bread


	SALADS & SIDES
	PEARL BARLEY & FALAFAL SALAD
	SIDES  5
	HOUSE CUT FRIES  SWEET POTATO FRIES  HOUSE SALAD




