Breakfast &

Brunch

Saturday & Sunday 9:30am to 1:30pm

Scones 3.9
Homemade scones, jam & butter
(1.7)

Chia Pudding . 5.9
Coconut milk, Chia, Mango, Coconut,
Pomegranate

Granola 6.9
Greek Yoghurt, homemade cashewnut

& cardamom granola, fresh berries,
honey (1,7,8)

Samosas (Veg) 5.9
Pastry wraps, potato & green pea

filling. 2pcs. With tamarind dip &

green chilli & mint dip. (1,7,10,12)

Kari Spiced Sausage Roll 6.9
with salad & chutney (1, 3, 7, 10)
Pancakes 13.9

*Fresh Berries, Maple Syrup, whipped
cream (1,3,7)

*Fresh Berries, Chocolate Sauce,
whipped cream (1,3,7)

*Banana, salted caramel, whipped
cream (1,3,7)

Add Bacon €1.90 (2 slices)

Toasties

with Chips & Salad

Butter Chicken Toastie 9.9
Butter Chicken, Spinach, Cheese,
grilled onions (1,7,10)

Goat's Cheese & Pepper Bagel 9.9
(Toasted)

Bretzel Bakery Bagel, Goat's Cheese,
Peppers, Onions, Balsamic, Rocket
(17)

Kids Menu

Kids Toast & Bacon (1,7) 4.9

Kids Toast & 1 Egg 4.9
(fried or poached) (1,3,7)

Kids Bacon & Cheese Toastie 6.9
(1,7)

2 Sausages & Chips (1,3) 7.9
Kids Pancakes (1, 3, 7) 6.9

Nutella, strawberries

Maple syrup, strawberries

Kari Specials

Kari Breakfast 15.5
Akuri (Indian style scrambled eggs

with sautéed onions, tomato, ginger &
coriander), sausage, bacon, potato

bhaji, tomato, chana masala,

sourdough toast (1,3,7)

Vegetarian Breakfast 15.5
Scrambled eggs with onions, tomatao,
ginger & coriander, avocado,

cauliflower pakora, potato bhajis,
tomato, chana masala, sourdough
toast.(1,3,7,10)

Vegan Breakfast 15.5

All of the above with Tofu scramble
instead of eggs (1,10)

Papeta Par Eeda 15.5
Indian style shakshouka....a breakfast
dish from the Indian Parsi community
with 2 eggs on thinly sliced potataes,
tomatoes & onion masala. Sourdough
toast.(1,3,7)

Kari Eggs Benedict 14.9
2 poached eggs, Potato Bhaji, bacon,
turmeric & curry leaf hollandaise(3,7)

Eggs on Sourdough 12.9
2 poached or fried eggs, wilted
spinach, avocado, rocket (1,3,10)

Bacon & Egg Paratha 7.9
Flaky Paratha with bacon & egg

(onion, tomato, ginger, mild spices)
(13)

Paratha & Chana Masala «* 10.9
Chana masala & flaky parathas (1,10)

Add Extras
1 Egg (Poached/ Fried) 2
Smashed Avocado 3

2 Slices of Bacon 2
1Sausage 2.5

Potato Bhaji 1.5

Loaded Naan

Paneer Makhani Naan 14.9

Chicken Makhani Naan 14.9

Toasted Naan bread topped with Fries,
Paneer or Chicken Makhani (a thick
creamy tomato sauce), Salad &
Chutneys. Deliciously messy!
(1,3,7,8,10)

Tea & Coffee

Masala Chal 2.9

Tea (Breakfast, Apple & Mint, 3.9
Turmeric, Peppemmint, Green)

Americano 3.5
Macchiato | Espresso 3.9
Cappuccino | Flat White | 3.9
Latte

Matcha Latte 4.5
Tummeric Latte 3.9
lced Latte 3.9
Iced Americano 35
Iced Matcha Latte 4.2
Shot of Vanilla, Hazelnut, or .75

Salted Caramel

Plant milk supplement .5

Juice & Drinks

Mimosa 10.9
Prosecco, Fresh Orange Juice & a
dash of Grenadine

Freshly squeezed Orange 3.9
Juice

Kari Green Juice 4.9
Apple, Orange, Ginger, Spinach

Mango Lassi 4.9

Indian Smoothie with yoghurt, mango
& cardamom (7)

Iced Mint & lemon Tea 3.9
Soft Drinks 330ml 2.2
Still & Sparkling 750ml 3.5

We source our ingredients from some of Ireland's
finest suppliers, mostly independent family-run farms.
Their commitment to quality, paired with carefully
selected spices helps us create food full of freshness
and flavour.

Eggs: Greenes Family Farm, Co. Westmeath

Milk: Muchgrange Farm, Co. Louth

Bread: Bretzel Bakery, Portobello, Co. Dublin

Pork & Bacon: Ivan Fitzpatrick's Farm, Co. Wicklow &
Salters Free Range Farm, Carlow

Free Range lamb: Hughie Fitzpatrick, South Leinster



Allergen

1 wheat, 2 crustaceans, 3 eggs, 4
Fish, b Peanuts, 6 Soybeans, 7 Milk, 8
almonds, Cashewnut & Pistachio, 9
Celery, 10 Mustard, 11 Sesame seeds,
12 Sulphites, 13 Lupin, 14 Molluscs .
e Important: If you have any allergies,
please let us know — even if the allergen
is not listed on the menu. Some
ingredients are supplied from facilities
that handle all 14 allergens, and due to the
nature of our cooking, we cannot
guarantee that any dish will be completely
allergen-free.

ThankYou




