BruncH & LLuncH

BRUNCH 10AM - 12 NOON

FRESHLY SQUEEZED ORANGE JUICE 3.50

Joanna’s HomeMADE HAZELNUT AND CRANBERRY
GranoLA, GARDEN BERRIES, IrisH Orcanic YOGurT 7.50 (1,2,6,9)

Poacuep Eccs, ToASTED SOURDOUGH, SPINACH,
HovLLANDAISE & CrispY PANCETTA OR GoATs CHEESE 8.90 (1,2,5,)

WiLD ATLANTIC SMOKED SALMON, SCRAMBLED EGG, CHARD & T0oASTED SOURDOUGH 11.50 (1,5,8)

Stow RoasteD BaLsamic PorToBELLO MustroOMS, PANCETTA, PoacHED Eccs, TOASTED
SoURDOUGH & HOLLANDAISE 11.50 (1,2,5)

CHILDREN’S PANCAKES WITH RASPBERRIES, CHOCOLATE & HAZELNUT SPREAD 5.50 (1,2,6)

SELECTION OF TOAST & BURTOWN PRESERVES
4.25 (1)

LLUNCH 12:30PM
START

Fresn Garpen Soup w/Fresa CrusTy
SourbpoucH BrREAD

6.95 (1,2, 4,6,10)
HoMEMADE BREADS SERVED WITH A SELECTION OF GARDEN Dips 7.25 (1,2,6,10)

ANTIPASTO BOARD, SELECTION OF CURED MEATS, TOONSBRIDGE M0OZZARELLA, MANCHEGO, PICKLED VEGETABLES,
OLives, CRUSTY SOURDOUGH, SELECTION OF Di1ps 10 (2 PEOPLE 16) (1,2)

'VEGETABLES MAY VARY DEPENDING ON WHAT IS FRESHLY PICKED FROM THE KITCHEN GARDEN THAT MORNING.

“ALL Or Our Organic Begr 1s or Irist ORIGINT

Man

SpinacH & Ramngow CHARD RisoTT0, ROASTED PABLO BEETROOT, GRANA PADANO PARMESAN 14 (2)

Rice NoopLEes, YOrk CABBAGE, CHILLI & CORIANDER. SESAME, SoY, LIME & HONEY DRESSING. TOASTED
CasHEw NuTs 12.00
App Brack Ticer Prawns 4(6,7,8,10)

Burtown LitTLE GEM SALAD, FREE RANGE CHickeN, PickLED CUCUMBER, NEW SEASON ONION, PARMESAN,
Croutons, ANcHOVY DRESSING 15.00 (2,5) GF

WiLp Areantic FiLLer OF Fisua, WiLTeD SpinacH, DrESSED GARDEN LEAVES, BasiL EMuLsioN, BABY
Porarogs, Tomato Pesto 15.50 (8)
BurtowN Orcanic BEEF BURGER , KNOCKANORE CHEDDAR CHEESE, NEW SEASON ONIONS, & PICKLED

CucumBgRrs, GARDEN SALAD, Twick Cookep CHips & ALIOLI 16.00 (1,2,3,5)

BurtowN WALLED GARDEN SALAD, SELECTION OF PICKLED & ROASTED SEASONAL VEGETABLES, FETA CHEESE,
Toastep Warnuts, Citrus VINAIGRETTE 14 (2,3,6,)



Drinks

LemoNaDE, (Pink or CLoupY), GINGER BEER 3.95
SaN PELLEGRINO BLOOD ORANGE 2.50
Coke / Dier CokE 2.50
Con Traas IrisH ApPLE JUICE 2.95
SPARKLING ELDERFLOWER 3.20
HomeMADE ELDERFLOWER PrROSECCO €7.50
UNLIMITED FILTERED SPARKLING WATER/ STILL WATER 1 PP

‘PLEASE BE PATIENT AS ALL OUT FOOD IS FRESHLY PREPARED WITH LOVE!’
WE WELCOME CHILDREN BUT THEY MUST BE SUPERVISED AT ALL TIMES
AvL [ UNCH GUESTS RECFEIVE A REDUCTION TO THE GARDEN

CHILDREN’Ss MENU

GARDEN SouP 3.50 (2,4)

P I

PeNNE Pasta witH TomaTO SAUCE €7 (1,5)
Orcanic BEer Burcer with HoMmemMADE CHips €8 (1,10)

ChickeN FiLLET with MasH & GRAVY 7 (2.4)

ALL SERVED WITH A SIDE OF SEASONAL VEGETABLES

P

CHocorATE BROWNIE SERVED WITH IcE CREAM € 4 (1,2,5,6)

Two Scoors Ice Cream €3 (2,5,6)



DINNER

StART

BurtowN SUMMER SALAD OF WALLED GARDEN LEAVES & HERBS, PIcKLED & ROASTED BEETROOT, FETA,

PickiLep CucumBER & WALNUT SALAD, BALSAMIC VINAIGRETTE 8

SELECTION OF CURED MEATS, TOONSBRIDGE M0OZZARELLA, PicKLED VEGETABLES, OLIVES, CRUSTY

SoUurRDOUGH, SELECTION OF Dips 10

Pan SearED KING ScaLLoprs, DrReSSED GARDEN LEAVES, NEW SEASON ONION, ToMATO & CORIANDER

SALSA 1O

MaAIN
CHARGRILLED 7 0Z FiLLET OF BEEF, YORK CABBACGE, PABLO BEETROOT, ONION RELISH, VEAL JUS 30

WiLp Areantic Havisur, WiLtep SpiNacH, CHARGRILLED COURGETTE, PORTOBELLO MUSHROOM,
Basir. EMULSION 24
NEW SEASON ONION, SPINACH & RainBow CHARD RisorTo, ROASTED PABLO BEETROOT, GRANA PADANO

PArMESAN 18

DESSERT

LeMoN PosseTr, MACERATED GARDEN BERRIES 6

BramBLY AppLE CRUMBLE, VANILLA BEAN [cE CREAM 7

Dark CHOCOLATE BROWNIE, VANILLA [cE CREAM 7



WiNE LisT

TAP

Pmor Gricio 6 1/2Lr17 Br2j
NERO D’AvoLa 6 1/2Lr17 Braj
Prosecco 7.50 GLs

WHITE

Mourin DE Gassac GuiLHEM ORGANIC 6.5 26

A GRENACHE BLANC BLEND, THIS SHOWS A DELICATE NOSE OF ACACIA
AND PEAR AND A MID-WEIGHT, HARMONIOUS PALATE OF LEMON,
DILL AND GREEN OLIVE.

CHaTEAU PESQUIE VENTOUX LES TERRASSES 20715 7.50 30
A BLEND OF THREE VIOGNIER, ROUSSANNE & CLAIRETTE. ALL CONTRIBUTE

THEIR OWN STRENGTHS TO THE STYLE MAKING IT POPULAR WITH ALL THOSE WHO

COME TO TRY IT. NOT CONFUSED BY OAK FLAVOURS, THE TERRASSES SINGS WITH FLORAL

EXPRESSION AND A SATISFYING MINERAL BACKBONE.

CAVE TALMARD MACON 2017

Crassic WHiTE MAcoN (BURGUNDY) - CHARDONNAY WITHOUT THE OAK, A WINE THAT 8 32
OFFERS ALL THE MINERAL LED RICHNESS OF GOOD CHARDONNAY WITH WARMER STONE

FRUIT NOTES MAKING IT EXCEPTIONALLY ENJOYABLE AND EASY TO DRINK.

JULES TAYLOR SAUVIGNON BLANG MARLBOROUGH 2016 34
AROMAS LEAP FROM THE GLASS IN A BURST OF PASSIONFRUIT, GRAPEFRUIT AND

WHITE-FLESHED NECTARINE, WITH WHISPERS TOO OF NETTLE AND JALAPENO PEPPER.

THE HIGH-SPIRITED, ALIVE PALATE SHOWS CLEAR CITRUS AND LEMONGRASS NOTES,

WITH LOVABLE TEXTURE AND A FIRM BACKBONE OF JUICY ACIDITY.

CHATEAU DE LA JAUBERTIE AOC ORGANIC  BERGERAC 2016 35
YOU DON’T HAVE TO BE A DETECTIVE TO REALISE THAT THIS MOUTH-WATERING

ORGANIC WINE STANDS OUT FROM THE CROWD. DIG A LITTLE DEEPER AND YOU'LL

DISCOVER ITS INTENSE FLORAL AROMA WITH SUBTLE HELPINGS OF GRAPEFRUIT

AND CITRUS. GOLD MEDAL WINNER AT THE CONCOURS DE BORDEAUX,

INTERNATIONAL WINE CHALLENGE COMMENDED WINNER.

Rosk

MouriNn DE Gassac GuiLHEM - ORGANIC 6.5 26
LIGHT IN COLOUR DRY AND CRISP.

LA Crare CrassiQuE Rost, CHATEAU D’ANGLES, LANGUEDOC 34
INTENSE COMPLEX NOSE OF WHITE FLOWERS AND FRUITS, CITRUS FRUITS AND SMALL

RED BERRIES. PLENTIFUL MOUTH WITH A LONG, COMPLEX AROMATIC COMPOSITION
BALANCED BY A MINERAL FRESHNESS.



RED

MouriNn DE Gassac GUILHEM - ORGANIC 6.5
THE PALATE IS DRY AND REFRESHING, REVEALING COOLING RED APPLE SKIN AND
PEACH NOTES.

Tomas CUSINE LLEBRE TEMPRANILLO 2014 7.5
PropuciNG WINE IN THE NORTH EASTERN AREA OF CATALONIA, THIS LITTLE KNOWN

SMALL PRODUCER DOES WONDERFUL THINGS WITH TEMPRANILLO. CASSIS. PLUMS, AND A

LIGHTLY SPICED FINISH ARE JUST THE BEGINNING WITH THIS WINE

Boucnarp Pire ET FiLs, MorcoN

AROMAS OF RED FRUIT AND WHITE FLESHED FRUIT. FLESHY ON THE PALATE AND APPEALING FULLNESS.
PERFECT WITH MEAT DISHES IN SAUCE AND GAME BIRDS.

SINCE ITS FOUNDATIONS IN 1731, BouCHARD PERE ET FILS HAS PUT TOGETHER AN EXCEPTIONAL
VINEYARD HOLDING ALONG THE COTE D’OR.

CHateau Maucorl CoTes bu RHONE-VILLAGES ROUGE 2014

FLAVOURS OF LOGANBERRY, BLACKBERRY, ORANGE - AND SUNNY SOUTHERN HERBS LIKE
ROSEMARY AND LAVENDER, MARRIED WITH A DELICIOUS MILK CHOCOLATE RICHNESS.
(GORGEOUS WARMTH, GENEROSITY AND FINESS.

CHATEAU DU MOULIN ROUGE 2009

WHEN YOUR GETTING CASSIS, TOBACCO AND PRUNE LED FRUIT FROM THE BORDEAUXX AT THIS
LEVEL ITS A GOOD THING. 2009 IS A GREAT VINTAGE AND DRINKING WELL NOW AS THIS WINE
ILLUSTRATES PERFECTLY

Bourcocne Pivot Noir BoucHArD PERE & FiLs 2016
VINES THAT RANGE 30-40 YEARS, CLASSIC BURGUNDIAN EARTHINESS WITH PURE BERRY
FRUIT AND A LONG FRUIT FINISH

Sticky WINE

CHATEAU GRANDE MAISON ‘ORGANIC MONBAZILLAC 2012

SOME THINK HE’S CRAZY OTHERS THINK HE’S LOST THE PLOT BUT
WE, AND WE ARE NOT ALONE, THINK HE’S A GENIUS — THIERRY
DESPRES SMALL ORGANIC VINEYARD IN THE MONBAZILLACG
PRODUCES SCINTILLATING SWEET DESERT WINES WORTHY OF

THE GREAT ESTATES OF HIS FAMOUS NEIGHBOURS IN SAUTERNES.
RATED ‘OUTSTANDING” AND ACHIEVING 5 STARS FROM RESPECTED
WINE WRITER AND CRITIC, ROBERT PARKER, IS NO SMALL ACHIEVEMENT
FOR A MAN WHO STANDS UNDER THE FULL PORTRAIT OF NAPOLEON
IN HIS 800 YEAR OLD KEEP AND TASTES THE DELIGHTFUL TOASTED
BRIOCHE, MUSK, WHITE TRUFFLE, GARDENIA, HONEY AND CITRUS
RIND FLAVOURS OF THIS TRULY DELICIOUS SWEET WINE
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Cava Brut SELECCION, ViLLA CoNcHI , CATALONIA 39

NaMED AFTER CONCHI, A WOMAN WHO LOVED FRENCH SPARKLING WINES - A TRIBUTE TO WOMEN AROUND THE
WORLD! GOOD INTENSITY WITH FRUIT AROMAS AND TOASTED NUANCES. FRESH, WARM, PLEASANT AND ROUND ON THE
PALATE WITH A LONG FINISH.

THIS 1S A BEAUTIFULLY BALANCED AND FRESH CAVA, CLEAN APPLE AND PEAR FRUITS, FRESH CITRUS NOTES WITH A
CLEAN, CANDIED LEMON FINISH.

“ONLY 3% OF CAVA 1S MADE OUTSIDE CATALONIA, INCLUDING THIS BEAUTY FROM R10JA.” MARTIN MORAN IN THE
SunpAY TiMES 15TH APRIL 2018

“A BOTTLE SO PRETTY, IT’S PERFECT FOR GIFTING, THIS TOP QUALITY CAVA IS MADE BY THE SAME TRADITIONAL
METHOD AS CHAMPAGNE, GIVING IT CRISP APPLE FLAVOURS WITH A FULL, TOASTY FINISH.” THE [RISH INDEPENDENT,
9TH DECEMBER 2017

“THE FUTURE FOR OPEN-HEARTED WINE LOVERS IS TO EMBRACE THE EXISTENCE OF VERY HIGH QUALITY SPARKLING
WINES MADE WITH THE SAME CARE AND AMBITION AS CHAMPAGNE” AND ViLLA CONCHI SCORES QO PTS. THE SUNDAY
Busingss Post 13TH AucusT 2017

“GOOD BALANCE BETWEEN FRUITS AND A ROUNDED NOTE OF TOAST. DELICIOUS APERITIF, OR SERVE WITH SALADS
AND LIGHT FISH DISHES” CORINNA HARDGRAVE, THE IRIsH INDEPENDENT 25TH APRIL 2017

CHAMPAGNE HENRIOT, BRUT SOUVERAIN NV 75

A BEAUTIFUL GOLD COLOUR. THE BUBBLES ARE PERSISTENT, FINE AND REGULAR. THE NOSE 1S PLEASANT, MADE VERY
ELEGANT BY THE LARGE AMOUNT OF CHARDONNAY. SHARP, ‘WELL BALANCED AND HARMONIOUS ON THE PALATE.

THE HENRIOT FAMILY HAS BEEN IN THE AREA SINCE THE I6TH CENTURY AND IT WAS IN I808 THAT THEY BEGAN TO
SELL WHAT HAD BEEN UNTIL THEN A VERY PRIVATE CHAMPAGNE. THIS WAS THE BIRTH OF THE HOUSE WHICH 1S STILL
TODAY MANAGED BY THOSE WHO BEAR ITS NAME.

FroM THE CHOICE OF THE GRAPES TO THE BOTTLING, THE HENRIOT FAMILY IS COMPLETELY INVOLVED IN THE MAKING
OF THE CHAMPAGNE WHICH IS TO CORRESPOND TO THEIR IDEA OF PERFECTION. FOR NEARLY TWO CENTURIES AND
SEVEN GENERATIONS, THE FAMILY HAS PATIENTLY KEPT ITS SECRETS, ENRICHED BY TRADITION AND SAVOIR-FAIRE. It
IS ABOVE ALL AT THE TIME OF BLENDING, THE HIGHLIGHT OF CHAMPAGNE’S TRADITION, THAT THE HoUSE EXERCISES
ITS SKILL TO ENHANCE THE CHARACTER OF THE GRAPES WHICH HAVE BEEN RIGOROUSLY SELECTED FROM THE BEST
VINEYARDS, ABOVE ALL THE CHARDONNAY, WHICH IS AT THE HEART OF THE HENRIOT BLENDS.

THE GRAPES FROM EACH VARIETY, EACH VINEYARD AND EVEN EACH PLOT ARE VINIFIED SEPARATELY AND ENSURE AN
EXCEPTIONALLY VAST RANGE OF WINES TO REPRODUCE THIS INIMITABLE STYLE EVERY YEAR. THE CELLAR MASTER AND
MEMBERS OF THE FAMILY WILL EXERCISE THEIR SKILL TO PRODUCE A DELICATE, SUBTLE MIXTURE TO OBTAIN THE
PERFECT BLEND WHICH, SEVERAL YEARS LATER, WILL GIVE BIRTH TO THE UNIQUE CHAMPAGNE HENRIOT CUVEES,
FAMED FOR THEIR ELEGANCE, REFINEMENT AND EXQUISITE LIGHTNESS.



