THE RESTAURANT

by JOHNNIE COOKE

BRUNCH MENU
Saturday & Sunday from 12 noon

SPARKLING

Perrier-Jouet Grand Brut
Veuve Clicquot Brut

Veuve Clicquot Rose

Veuve Clicquot Vintage 2008

Veuve Clicquot La Grande Dame

Dom Perignon 2006

WINE AND BUBBLES

NAME, GRAPE

La Bascula, Verdejo

San Giorgio, Pinot Grigio
Fedele Bianco, Catarratto
Berticot, Sauvignon Blanc
Le Paradou, Viognier
Macon-Uchizy, Chardonnay
La Luciana, Gavi

Walnut Block, Sauv Blanc
Pazo San Mauro, Albarino
Janine Crochet, Sancerre

NAME, GRAPE

San Giorgio, Pinot Grigio
Chateau-Sainte

NAME, GRAPE

Il Buccoo, Montepulciano
Croix des Vents, Syrah
Fedele Rosso, Nero Davola
Eco, Pinot Noir

Zenato Bardolino, Corvina
Domaine Boisson, Grenache
Domiane Bousquet, Malbec
Chateau Fayau, Bordeaux

COUNTRY GLASS BOTTLE
France €19.50 €90.00
France €1750  €85.00
France €25.00 €135.00
France €27.50 €140.00
France €45.00 €230.00
France €250.00
WHITE
COUNTRY, REGION  GLASS BOTTLE
Spain, Rueda €8.00 €29.00
ltaly, Verona €8.50 €34.00
ltaly, Sicily €8.50 €32.00
France €9.00 €34.00
France, Southern Rhone €9.25 €35.00
France, Burgundy €9.50 €36.00
ltaly, Piemont €10.50 €40.00
New Zealand, Marlborough €11.00 €42.00
Spain, Rias Baxias €11.00 €42.00
France, Loire Valley €13.00 €50.00
ROSE
COUNTRY, REGION  GLASS BOTTLE
ltaly, Verona €8.75 €35.00
France, Provence €10.50 €40.00
RED
COUNTRY, REGION  GLASS BOTTLE
ltaly, Abruzzo €8.00 €30.00
France, Languedoc €8.50 €32.00
ltaly, Sicily €8.50 €32.00
Chile, Casablanca Valley €9.00 €34.00
ltaly, Veneto €9.25 €36.00
France, Rhone Valley €9.50 €37.00
Argentina, Mendoza €9.50 €37.00
France, Bordeaux €11.00 €40.00

CHAMPAGNE ——
COCKTAILS

prosecco €9.00

Bellini
Bubblies, fresh peach puree

cHAMPAGNE €11.00

Rossini
Bubblies, fresh strawberry puree

Tintoretto
Bubblies, fresh pomegranate juice

Mimosa
Bubblies, fresh orange juice

French 75

Bubblies, gin, lemon juice, simple syrup

~BRUNCH COCKTAILS -

Grey Goose Bloody Mary €10.00
House infused chili vodka,

house made Bloody Mary mix

Grey Goose Espresso Martini €10.00
Vanilla vodka, kahlua, espresso coffee

Bourbon Berry Iced Tea €10.00
Woodford Reserve, fruity white iced tea

Belvedere Original Spritz €10.00

Vodka, lillet blanc, grapefruit, thyme, sparkling
and fonic water

Belvedere Cucumber Spritz ~ €10.00
Vodka, dry vermouth, cucumber, sparkling

and fonic water

Belvedere Mint Spritz €10.00

Vodka, fernet branca, fresh mint, spork|ing
and tonic water

SUPPER MENU

Our supper by Johnny Cooke is available
on late night shopping days from 5 pm.
Offering a superb value 2/3 course
seasonal menu. The perfect end to a work
doy or a start of an evening on the fown.
Treat yourse|F and add @ g|oss of bubbles to
your supper menu for €2.50

BRUNCH

Irish Seafood Platter €39.00

Castletownbere crab, shrimp cocktail, organic smoked Irish salmon,

FU” Irish Breqqus’r €22 OO cucumber salad, micro greens, lemon and herb sauce,
. ) Cookes brown soda bread
Two eggs any style, bacon, sausage, black and white
pudding, sautéed herb potatoes, grilled tomato, toast, |’rc1|ic1n An’ripqs’ri qu’r’rer (Wlfh qu) £26 OO/€29 00
fresh juice and coffee or tea . . ’ ’
Grilled asparagus, aubergines, courgettes, roast red bell peppers,
Vege’rq rian Breq kaISf €'| 700 artichokes, cipo||ini, vine cherry tomatoes, buffalo mozzarella,
. . san Danielle ham, black mission Figs, Tuscan bean salad, gri||eo| ciabatta
Eggs of your choice, avocado, tomato coriander salsa, black beans,
Feta cheese, corn tortilla
Smoked Salmon and Avocado Toast €1700 __ o
On rye, red onion, cress, caper salad TH E RESTAU RANT CLASS'CS
Pan-fried Dover Sole €28.00
LOCAL FARM EGGS Lemon, baby Sicilian capers, butter, Ratte potato
Poached eggs on rye £€14.50 Roasted Irish Lobster (Half) and Fries €25.00
Spinach, avocado, asparagus Ajoli, side salad (available Wednesday to Sunday)
Omelette €18.50 Chicken Milanese €16.95
Country ham and cheddar cheese, sautéd herb potatoes, tomato salad Breaded chicken breast, house salad, Romesco sauce
Egg White Omelette €16.00  Girilled Chicken Saltimbocca €16.95
Goat's cheese, spinoch, fresh herbs, mixed greens, Parma ham, sage butter, wilted SPIHGCh
sautéed herb potato, tomato salad The Restaurant Burger €-| 750
Lobs’rer Benedic’r €2500 Beef tomato, Monterey cheese, red onion house relish, French fries
Add Glass Perrier Jouet Champagne €15 . . .
( , J, p.g , ) Chargrilled 60z Fillet of Irish Angus Beef ~ €28.00
Asparagus, spinach, hollandaise on buttered English muffin, Grilled d balsami h dish
sautéd herb pofatoes rilled asparagus, aged balsamic sauce, horseradis
Eggs Benedict €18.50
Country ham, English muffin, hollandaise sauce, sautéed herb potatoes PlZZA AN D PASTA
Cooke’s Benedict €18.50 .
Poached eggs, Parma ham, English muffin, hollandaise sauce, Trufﬂe Pizza €2200
shaved Parmesan cheese, saute potato Buffalo mozzore”o, black ’rruFHe, field mushrooms,
. G Pad h
Eggs Florentine €18.50 e e e
Savoy spinach, English muffin, hollandaise sauce, sautéed herb potatoes Prociutto Pizza €18.00
San Marzano tomatoes, fior de latte mozzore”o,
EggS ROYCI|e €21.00 Grana Padana cheese, rocket, basil
Organic Irish smoked salmon, English muffin, chives, hollandaise sauce, .
sautéed herb potatoes Lobs’rer PIZZCI €24OO
Avocado, Espelette pepper
_ PANCAKES/FRENCH TOAST — Linguine Pescatore €19.50
Seafood, scallops, prawns, mussels in a rich tomato sauce,
Blueberries & maple syrup €14.50  white wine, basil sauce
Ricotta & mixed berries €14.50 Spinach and Ricotta Tortelloni au Gratin ~ €16.50
Gorgonzola cream, sundried tomatoes, Gruyere cheese
Bacon & maple syrup €14.50 ’ ’
. . House Fries €4.50
Caesar Salad (with Chicken) €11.50/€15.50
Romaine lettuce, focaccia croutons, bacon, parmesan cheese Truffle Fries €4.75
Caprese Heirloom Tomato Salad €10.50  Parmesan cheese
Feta cheese, cucumber, reo|. onic.m, olives, pors|ey, Romaine lettuce, Sweei- POfCIfO Fries €4 75
roast peppers, oregano, olive oil Chi .
ipotle mayonnaise
Pan Seared Scallops €14.00
Pea puree, pancetta, frizzled leeks, truffle dressing Aqu ragus €450
Wi .
Castletownbere Crab Salad €16.00 /€24.00 qu:ilje(?lnesnﬁlanICh €4.75
Asparagus, avocado, mango 'P
, , House Mixed Salad €4.95
Fried Calamari €13.00 Basi dressing
Spicy tomato sauce, roasted garlic
Beet Carpaccio €13.95

Thin|y sliced fillet of beef, orugu|c1 salad, shaved Parmesan, truffle aioli, toasts

PLEASE INFORM YOUR WAITER OF ANY ALLERGENS



THE RESTAURANT

by JOHNNIE COOKE

BRUNCH MENU

Saturday & Sunday from 12 noon

Bombay Saphire no 1

Bombay Saphire gin, fresh pomegranate juice, basil leaves, fever tree elderflower tonic

Fashion Spritzer
Kalak vodka, pecch puree, elderflower |iquor, white wine, soda water

Gin & Tea

Apero|, red berry tea infused gin, mixed berries, cucumber, white lemonade

Pomegranate Fizz
Vodka, fresh pomegranate juice, topped with soda

Rosemary and Lemongrass Collins
Lemon grass infused gin, rosemary, sugar syrup, fresh lemon juice, soda water

Solero
Vanilla vodka, Cointreau, passion fruit puree, fresh orange juice

Rum and Chocolate Old Fashioned

Dark rum, sugar syrup, Aztec chocolate bitters

Irish Summer Martini
Gin, lime juice, elderflower, freshly muddled apple juice

Pisco Twist
Pisco, tablespoon of honey, mint bitters, grape juice, lemon juice, egg whites

Raspberry Mojito

Rum, fresh mint, raspberries, simple syrup, soda water

BEER

Heineken on Draught

BOTTLED BEER SELECTION
Heineken light, Morretti, Tiger, Paulaner, Orchard Thieves

PLEASE INFORM YOUR WAITER OF ANY ALLERGENS

COCKTAILS

€10.00

€10.00

€10.00

€10.00

€10.00

€10.00

€10.00

€10.00

€10.00

€10.00

Glass €3.50

Pint €5.50
€6.00

BROWN THOMAS

EXPERIENCE THE EXTRAORDINARY

CAFE » BAR

©

Melabe s

hand roasted coffee

&

SUSTAINABLE
SEAFOOD

— HOT BEVERAGES
COFFEE SELECTION

Ristretto

Espresso

Macchiato

Americano

Cappuccino

Cafe Latte

Flat White

Mocha

Hot chocolate

Slane Whiskey Irish Coffee

RONNEFELDT SELECTION TEAS

Assam lIrish Breakfast
Earl Grey

Masala Chai

Sweet Berries

Darjeeling Summer Gold
Fruity Camomile
Morgentau

Refreshing Mint

Jasmine Gold

Ayurveda Herbs & Ginger
Green Dragon

Fruity White

LATTE SELECTION
Chai Latte

Macha Latte
Rooibos Latte
Hazlenut Latte
Vanilla Latte

Salted Caramel Latte

Cinnamon Dolice Latte

AFTERNOON TEA

BEVERAGES

€3.50
€3.50
€3.75
€3.95
€4.25
€4.25
€3.95
€4.25
€4.00
€9.50

€3.75
€3.75
€3.75
€3.75
€3.75
€3.75
€3.75
€3.75
€3.75
€3.75
€3.75
€3.75

€4.75
€4.75
€4.75
€4.75
€4.75
€4.75
€4.75

Served daily from 3pm, Afternoon Tea features hand-made

cakes and savories with a selection of fine teas.

For those in a more decadent mood an accompaniment

of champagne is also offered.

Phone number 01 617 1163
Online: www.johnniecooke.ie

San Pellegrino Orange €3.95
San Pellegrino Lemon €3.95
San Pellegrino Blood Orange €3.95
Aqua Panna €6.50
San Pellegrino €6.50
Vita Coconut Water €4.50
Coca-Cola €3.50
Diet Coke €3.50
Sprite €3.50
Sprite Zero €3.50
Ballygowan Still €5.95
Ballygowan Sparkling €5.95
SHAKES
Vanilla €6.50
Strawberry €6.50
Chocolate €6.50

— THE RESTAURANT COLD —

PRESSED RAW JUICES

Green Goddess

Spinach, watercress, kale, parsley, celery, apple

Virgin Bloody Mary
with Asparagus

Super Detox

Ginger, ce|ery, beet, carrofs, 0pp|e, coriander, chia seeds

Organic Valencia Orange Juice

SUPPER MENU

€4.95

€4.50

€4.95

€4.95

Our supper by Johnny Cooke is available on late night
shopping days from 5 pm. Offering a superb value 2/3
course seasonal menu. The perfect end to a work day or a
start of an evening on the town. Treat yourse|F and add @

glass of bubbles to your supper menu for €2.50



