
OUR TAKEAWAY MENU 
 
 

 BREAKFAST TO GO  
   Available all day 
 

Homemade Sausage Roll  4.50      
Pork & Fennel with a touch of harissa & chorizo, all wrapped in a crispy puff pastry topped with  
sesame  

 

Börek Turkish-Style Pastry  4.50      
Spinach, Potato & Feta all wrapped in filo-pastry, dusted with za’atar  
 

Classic Bacon & Cheese Sandwich  7.50                
Served hot, in our homemade bread with chorizo jam, spinach & mustard crème 
 
 

 BRUNCH TO GO 
  Available all day – Please note these dishes will take longer to prepare during peak period 
 

The Brunchy Eggs*  12.95 
Silky Hummus, Roast Squash, Braised Leeks, Mushrooms, Poached Eggs, Burnt Butter & Sage dressing,  

Walnut Dukkah, Micro Herbs  – all on our homemade Georgian sourdough 
 

Lamb Shawarma Plate* 12.95 

Pulled Lamb with Shawarma Spices, Sumac Labneh, spiced Beans, pickled Red Cabbage, Toasted Pistachio, 

Pomegranate, Nigella seed "Laffa" Flatbread  
 

Seasonal Bowl by Ileana* (Vegan version available) 12.95 

A warming bowl of Lentils with Peppers with Harissa & gentle spices, roast Brussel Sprouts, Kale and a Feta 

Yogurt dressing (optional) & fresh Herbs – served with our Nigella Seed “Laffa” Flatbread 
 

The Chorizo Rarebit (It’s Back!)  13.95 
Our slow cooked Chorizo & Espresso jam on homemade Georgian sourdough, topped with a rich Cheese 
sauce, a runny fried Egg & pink Onion Pickle & served with our Tahini ‘Slaw – substantial & satisfying  

  

The Frenchie: Valentina’s Festive Fun Edition 12.50 
Bread & Butter Pudding-style French Toast topped with Chocolate & Hazelnut crème, Fig & Cranberry Crumble 
& a Clementine Sauce. Ho Ho Ho!  

 

  AND ALSO….(available from 11:45am): 
     
    The Cauli-Chew Wrap (Vegan) 7.50 
     Lemon-battered Cauliflower gently spiced, harissa aioli, carrot, pickled red onion, spinach leaves  

 

Greek Chicken Wrap  7.50     
Marinated Chicken with Oregano & Lemon – dressed with Feta Greek Yogurt,  grated Carrots & pickled 
Cucumber & Onions  – all in a wrap. 

 
 
 
 
 
 



OUR BAKES + SWEETS 
  

  Our Famous Scones 3.25 

Served with our Orange Blossom Butter 

(& some homemade raspberry & juniper jam or marmalade if you like) 

Cinnamon & Walnut Scroll 3.95 

Soft brioche style bun rolled up with cinnamon & walnut filling 

Babka: Chocolate & Hazelnut 3.95 

The ultimate soft bun, filled with rich chocolate & toasted hazelnuts. 

The Brownie (no longer gluten-free) 4.25 

Our famous “When Harry Met Sally” Brownie (as certified 

by the Irish Times) – classic and simple – it is just all about 

the chocolate… 
 

Black Forest Gateau Friand (gluten-free)                                                                  4.75 

Chocolate & Almond  with Cherry &  Meringue 

Buttercream 
 

  Vegan Bakewell: Autum-Winter Edition                                                              4.40 

Apple, Blackberry & Almond Bakewell on a Pastry base 
 

  Baked Cheesecake & Compote (gluten-free)                                             4.50 

Our Baked-Burnt-Basque-style cheesecake, with a hint of lime 

& served with a little pot of compote 

Lemon Brulée Slice                                                                                           4.50 

Poppyseed pastry topped with a delicious thick layer of set 

lemon crème – finished with a flash for a lovely brulée effect! 

Peanut Power Bar (VEGAN, gluten-free)                                                                3.95 

Packed full of gluten free oats, peanuts, seeds & quinoa  

Baci (gluten-free)                                                                                                    3.75 

Chocolate & nutty, soft & chewy 
 
 
 
 

Allergen information available (ask your Server or see our Allergen Information folder). 
NOTE: Our food is made from scratch in our kitchens where we use all 14 notifiable allergens. Though we take every care, we 

cannot guarantee the complete absence of any allergen from any dish



 


