B RUNGCH

BIG BREAKFAST 19.5

Two Fifty black pudding beans, miso mushrooms,
rashers, pork and leek sausage, white and black
pudding , fried egg, charred tomatoes and house rosti
served with a side of toasted sourdough. ‘All meats

from Dowlings Butchers’
(1,3,6,10,11)

AVO TOAST 15

Smashed avocado, poached eggs, crumbled feta,
beetroot hummus and charcoaled tenderstem
broccoli on toasted sourdough with savoury granola,
sriracha yogurt and pickled red onions
(1,3,7,6,9,10,11)

Add: Bacon + 4 | Halloumi +4

TWO FIFTY BEANS 14.5

Butter beans, chorizo, pancetta, black pudding in a
charred tomato sauce with herb oil, crumbled feta,
toasted almonds and a side of smashed avo and
toasted sourdough

(1,3,7,8 Almonds)

Add: Sausage +5 | Halloumi +4

BREKKIE CROISSANT 15.5
Two Fifty bacon jam, smashed black pudding,
sausage, fried egg and tomato relish between

two press-grilled croissants

(1,3,7,10)

Add: Roasties +5

VEGAN CAULIFLOWER 14.5
Roasted cauliflower with baba ganoush, roasted
garlic tahini sauce, pomegranate, savoury granola,
crumbled almonds and a side of sourdough
(1,9,11,10,9,8 Almonds)

Add: Roasties +5

CORN FRITTER 14
Corn fritter, halloumi and tomato salsa topped with a
panko egg, herb oil and sriracha yogurt
(1,3,7,6,10,11)

Add: Bacon + 4

SQUARE

== SPECIALITY COFFEE ==

B OWLS

GRANOLA 9.5

Chocolate and hazelnut granola served with a passion
fruit reduction, chocolate ganache and seasonal fruits

(1,7,8 Hazelnuts)

HYGGE(“HOO-GA”) BOWL 10.5

Danish/Norwegian word = feelings of coziness and comfort
Stewed porridge oats, caramelised peaches, apple sauce,

cinnamon mascarpone, honey and winter grapes
(1.7)

SI1DES

ROASTIES - Topped with garlic aioli 5

(3.7)

SOUP + sourdough S

Ask Server

BLACK PUDDING BEANS 4

(1)

SAUSAGE 5 BACON JAM 4

(1) (9,10,12)

BACON 4 CHICKEN 5
(7)

EGG 2.5 HALLOUMI 4

(3) (7)

AVOCADO 4

SAUCES 2

Truffle mayo | Sriracha yogurt | Mustard mayo | Garlic aioli
(3.7) (3.7) (3,7) (3,7)

O UR SPECIQ—S/\
TWOFIFTY

PANCAKTES

CHICKEN PANCAKE 17.5

Two Fifty fried chicken dressed in spiced syrup and
sriracha yogurt topped with sesame seeds
(1,3,6,7,9,10,11)

Add: Bacon + 4 | Egg +2.5

PISTACHIO 19.5

Berries, figs and pistachio cream with a pistachio crumble
(1,3,7,8 Pistachios)

CHOCO-LECHE 16.5

Chocolate ganache and dulce de leche served with

seasonal fruits and a caramelised nut crumble
(1,3,7,8 Wallnuts)

S ANDWICHTES

Add: Soup +4 | Roaties +5

CHICKEN BRIOCHE 15.5

House spiced buttermilk chicken thigh, smashed avocado,
sriracha yogurt and a fried egg on brioche loaf
(1,3,7,6,9,10)

CROQUE MADAME 12.5

Ham and cheese with parmesan sauce, served with a fried
€gg
(1.3,7)

SAMPA 12.5

Grilled mortadella, Irish red cheddar cheese, tomato salsa
and mustard sauce
(1,3,7,10)

TRUFFLED 1.5

Truffled mushrooms, Irish white cheddar cheese, rocket
leaves and truffle mayo

(1,3,7)

TWO FIFTY BLT 1.5

Pancetta, rocket, sriracha yogurt and tfomato salsa
(VEG OPTION WITH HALLOUMI)

(1,3,7)

(Allergens) - 1 Wheat, 2 Crustaceans, 3 Eggs, 4 Fish, 5 Peanuts, 6 Soybeans, 7 Milk, 8 Nuts, 9 Celery, 10 Mustard, 11 Sesame seeds, 12 Sulphur dioxide and sulphites, 13 Lupin, 14 Molluscs



CHRISTMAS SPECIALS

Monday to Sunday

CHRISTMAS SANDWICH 19.50

A brioche bap, Christmas spiced pulled turkey with walnuts,
Dowlings bacon, house sage dried fruit stuffing and cranberry
sauce topped with house made gravy mayo. Served with side

of house roasties and gravy mayo.

(1,35,7,4,9,12,10,8 Wallnuts )

TOASTED CHOCOLATE 15.50
PANETTONE

Italian chocolate panettone soaked in house spiced milk eggs
then toasted served with walnut crumble praline, dark ganache,

dulce de leche, cinnamon mascarpone and raspberries.

(1,3,7,12,8 Wallnuts)

WEEIKEND S PECI

Saturday and Sunday

BRUNCH BOARD FOR 2

Pancetta Benedict- crispy pancetta, poached egg
and fresh hollandaise served with in-house focaccia.

Corn fritter, halloumi and tomato salsa topped with a

panko egg and sriracha yogurt

Pancake figs and pistachio cream with a pistachio
crumble

Pancake with Chocolate ganache and dulce de leche
served with berries and a caramelised nut crumble

A house thyme hash served with smoked salmon,
herby sour cream, smashed avocado, pickled onion

and poached egg

ROASTIES - Topped with garlic aioli
(1,3,4,7,6,10,11,8 Pistachios + Wallnuts )

EGGS BENEDICT

Pancetta benedict- crispy pancetta, poached
eggs and fresh hollandaise served with in-house
baked thyme and rosemary focaccia.

(1,3,7)

SMOKED SALMON ROSTI
A house thyme hash served with smoked salmon,
herby sour cream, smashed avocado, pickled
onion and poached eggs

(3,4,7)
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