
EGGS ALL DAY:

Soft Scramble Eggs 9.5 
On Pepper Pot Buttered Toast

-------------------------------------------

Add a side to your eggs or to any main course

Nutty Granola 8  
With Pecans & Almonds, Greek Yoghurt, 

Poached Pears, Seasonal Compote

 Organic Porridge 6  
With Pecans & Almonds, Greek Yoghurt, 

Poached Pears, Seasonal Compote

Our “Famous” Pear & Bacon Sambo 10  
With Hegarty’s cheddar, mustard mayo & organic leaves on 

Pepper Pot crusty white bread 
Swap Bacon for Pan Fried Halloumi to make it veggie

The Pepper Pot Sausage Sambo 9.5  
With free range pork, tomato & 

Apple Chutney on Pepper Pot Crusty white bread

***
Check the blackboard for today’s breakfast special

***
Please ask a member of staff for menu allergen information. 

We are happy to help

All breads made in our in-house bakery, so take home a fresh loaf today!

Add gluten/dairy free bread to your dish for €1 
 

A 12% service is added to tables of six or more

Breakfast Menu
Served 9am to 11am

Free Range Bacon   +2.5 
Free Range Pork Sausage +2.5 
Irish Smoked Salmon +4 
Irish Black Pudding +3
Pan Fried Halloumi +2 
Portobello Mushroom +1.5 
Parmesan Reggiano  +1.5 
Side Salad & House Pickles  +2.5 
Pan Fried Chorizo +3 



Our Story
Pepper Pot menu is created around our in-house bakery where we make breads, bagels and cakes 
everyday. Fresh seasonal produce from our local suppliers go into all our dishes. Take home a 

loaf from our bread shelf or place an order with us for collection.

Wine
FIZZ

Prosecco Frizzante,  
Italy NV 
—  Glass 8  
—  Bottle 26
—  Mimosa 9 
—  Raspberry Kombucha 9 
   Prosecco Cocktail  
—  Christmas cocktail Cranberry 9 
   Prosecco Mimosa    
 
RED

Madragale Rosso Sangiovese
—  Glass 7.5 
—  Bottle 25.5

WHITE

Madregale Bianco Trebianno 
Chardonnay
—  Glass 7.5
—  Bottle 25.5

Sweet Things
Victoria Sponge 4.5
Caramel Square  4
Brownie of the week 4.25
Gluten Free Cake 4.75 

Hot Drinks
COFFEE

Black Coffee 3.5
Americano/Double Espresso  
 
White coffee 3.7
Latte/Cappuccino/Flat White 
Cortado/Macchiato/Mocha 
Oat Milk  +0.3 

TEAS & CHOCOLATES

Barrys Breakfast Tea  3.2 
Clement & Pekoe Loose Leaf Tea  3.2  
● Chamomile ● Peppermint ● Rooibus, 
● Earl grey ● Sencha Green ● Lemon & Ginger 
Hot Chocolate  3.7

Cold Drinks
San Pellegrino Sparkling Water 3
Homemade Mint Ice Tea 3.25
Club – Mate Cola 3.5
Katie’s Kombucha 4 
Raspberry/Apple & Dandelion sparkling 
Live-cultured drink 
Ballyhoura Apple juice 200ml  3.75
Freshly squeezed Orange Juice 4

***
Check the blackboard for today’s breakfast special

***
Please ask a member of staff for menu allergen information. 

We are happy to help

All breads made in our in-house bakery, so take home a fresh loaf today!

Add gluten/dairy free bread to your dish for €1  

A 12% service is added to tables of six or more


