SNACKS
‘BAKARI' BREADS &BITS 7.0 | SMOKED ALMONDS 3.0 | GORDAL OLIVES 5.0

f SARNIES \

All served with a side of fries

GOAT’S CHEESE CIABATTA 12.0
Whipped goat’s cheese, beetroot puree, red onion compote, toasted pumpkin seeds, rocket
PULLED PORK BRIOCHE BUN 12.0
Pulled pork, citrus slaw, baby gem, fries
SOURDOUGH GHICKEN 14.0
Smoked Chicken BLT on sourdough
SOURDOUGH ROAST BEEF MELT 14.0
Mount Leinster cheddar, rocket, honey mustard dressing

\ J

. MAINS ~
BULLITT BOWL 9.5

Three bean salad, miso &3 sesame noodles, quinoa, spiced carrot & lime

Add | Chicken 3.5 | Prawns 4.0 | Falafel 2.5 | Marinated Feta 3.0

CRISPY FISH TAGOS 14.0
Citrus slaw, smoky chipotle mayo, fries

FALAFEL SMASH BURGER ® 16.0
Tahini, crunchy salad, red pepper ketchup &3 fries

LISDERGAN DOUBLE CHEESEBURGER 20.0
In-house smoked wagyu beef bacon, pickles, bois boudran sauce, fries

LISDERGAN DENVER STEAK 24.0

Fries, greens, burnt onion cream

SIDES | £6 EACH
FRIES | BOMBAY FRIES | SALT BEEF CAESAR SALAD | CHARGRILLED TENDERSTEM

Allergens — Please advise your server of any food allergies. We cannot guarantee that our dishes will be completely allergen free. (VA) Vegan Adaptable (VE) Vegan (V) Vegetarian.



AMERICAND
CAPPUCGIND
ESPRESSO

FLAT WHITE

LATTE / ICED LATTE

ADD A SYRUP SHOT | +40P

Came/Hazelnut / Vanilla

DAIRY ALTERNATIVES | +6OP

Coconi/ Oat

SPECIALTY GOFFEE

BARISTA BATCH BREW 3.50
MIGROLOT V6O FILTER 3.70
1883 MOCHA 3.85
NOT GOFFEE

HOT CHOGOLATE 3.75
LOOSE LEAF TEAS 3.00
Irish Breakfast / Japanese Sencha Green / Peppermint / Namastea / Red Berry / Seasonal Special
TRADITIONAL KOMBUCHA 4.50
Lightning McGreen (Pure Green Tea) / The Hoptimist (Grapefruit Peach Hops)

SPARKLING TEA INFUSIONS 4.50

Cherry & Lime / Strawberry Lemonade

SWEET TREATS

Today’s traybake & treat selection

DAILY PASTRIES | 2.50

Croissant / Pastel de Nata
Pain au Chocolat / Raisin



