
Ricotta Toast $10
Whipped ricotta, local honey comb, fresh thyme, maldon salt, cracked black pepper,

finished with olive oil & served with grilled bread

Avocado Toast $11
Smashed avocado, fresh breakfast radish, chili, atlantic sea salt (Add poached egg $2)

Skinny Minnie Salad $9
Baby lacinto kale, marinated bulgur wheat, fresh cucumber, cauliflower caesar dressing, 

topped with croutons, pickled onions & a soft boiled egg (Add bacon $2)

A La Carte 
Irish Breakfast

One Egg Any Style $2
Thick Cut Bacon $5

Breakfast Sausage $5
Black Pudding $6

Home Fries $5
Grilled Toast $3

Seasonal Fruit $5

Steak & Eggs $20
9oz hanger steak served with two eggs any style (Add home fries $4)

Ballymaloe Breakfast Burger $14
100% organic grass fed beef, Dubliner cheddar, lettuce, tomato, red onion, pickles and 

Ballymaloe stout ketchup, served on a chive brioche bun with a fried egg
(Add Applewood smoked bacon $2) 

Jameson Honey Butter French Toast with Fresh Fruit $13
French toast drizzled with jameson honey butter & fresh seasonal fruit

Share your photo on 
instagram 

@thelatelate
& tag 

#BruchIsBack 
for a chance to win 

brunch on us

Bottomless Mimosas & Barrys Spiked Teapots $15 (90 minutes)
Mimosa $9

Champagne topped with freshly squeezed orange juice

Ballymaloe Bloody $11
Absolut Vodka, Ballymaloe jalapeño & crushed red pepper, horseradish,
worchester, black peppercorn, house pickled pearl onion & okra garnish

Brunch

Drinks



Group Bookings
*8 or more guests

$25 Per Guest
Family Style:

Choose Four Options:
Thick Cut Bacon

Breakfast Sausage
Black Pudding

Yogurt & Fresh Fruit Parfait
Ballymaloe Beef Sliders

Skinny Minnie Salad

Choose Two Sides:
Eggs

Home Fries
Toast

Bottomless Mimosas & Barrys 
Spiked Teapots $15 (90 minutes)

Mimosa $9
Champagne topped with freshly squeezed orange juice

Ballymaloe Bloody $11
Absolut Vodka, Ballymaloe jalapeño & crushed red pepper,

horseradish, worchester, black peppercorn, 
housemade pickles and bacon garnish

Brunch

Drinks


