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The Exchequer

A BRUNCH MENU N

FRIED SPICED TEMPURA FETA HADDOCK & CHIPS,
OPEN SAMBO, tempura batter, mint gribiche,
pea salad, fried egg rocket, red pepper olive salad
€01 ¥ O f €161% () <X
RIBEYE STEAK SHEPHERDS PIE,
SANDWICH, %hr slow braised lamb shank,
caramelised red onion, mustard & mushroom, garden peas,
horseradish dressing, fries rosemary, mustard
€16 | & 0 pomme pureé
// €15 | !
RICOTTA HOTCAKES,
banana caramel, ginger butter EXCHEQUER
SEAFOOD CHOWDER,
V. §¥ @ @ sourdough bread
EXCHEQUER BURGER, €16 | X 0¥
oven dried tomato, bacon jam, mild
cheddar, rocket, house sauce, fries J.J YOUNG AGED
SIRLOIN STEAK,
A w @ & @ Teelings whiskey
pepper cream, fries
EGGS BENEDICT,
€291 & ()

bacon jam, cherry smoked bacon,
citrus hollandaise

KASSLER CHERRY SMOKED
i ¥ O BACON CHOP,

fondant potato, baby carrot,
EGGS ROYALE pickled cabbage, parsnip puree,

beetroot cured sea trout, cherry jus
citrus hollandaise
€5 & (|
€3l § O <X
A [
ALLERGENS

All dishes may contain traces of allergens. If you have an allergy or dietary requirements please
inform your server. On groups of 6 or more, a 10% discretionary service charge will be applied.
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CRUSTACEAN SESAME NUTS GLUTEN FISH SHELLFISH MUSTARD CELERY PEANUTS MILK. SULPHITE SOYA LUPINS

visit www.theexchequer.ie



