A.Caviston Brunch Menu

Served Monday ‘thru Saturday from 9’till 11.30am

The 100% Full Irish €9.95
Hicks Sausages, Pat O’Neills Bacon & Pudding served with toast, tomatoes and local fried free
range eggs

Eggs Benedict €7.95

Two local free range eggs, poached and served on a toasted soft roll with streaky bacon and our
own hollandaise sauce

Add bacon €1.50
Homemade Pancakes €5.95
Homemade pancakes served with our own mixed berry compote — made with free range eggs

Add Pure Canadian Maple syrup €1.00
Scrambled Eggs with Smoked Salmon €8.95

Scrambled local free range eggs served with delicious smoked salmon and toast

Stuffed French Toast €7.95

Made with fresh bread from the Caviston’s Bakery and served with our own mixed berry
compote
Add Pure Canadian Maple syrup €1.00

Smoked Mackerel €5.95

Smoked Mackerel fillets served with brown bread and mixed leaves

Hazelnut and Raisin Granola

Served with milk €3.95
Served with natural yoghurt and honey €4.95
Double Fruit Muesli €2.95

Served with milk

Homemade Fruit Scone €2.50

Served with Jam and Cream
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A.Caviston Brunch Menu

Served Monday ‘thru Saturday from 9’till 11.30am

Danish Pastry €2.50
Croissants

Butter Croissant with Jam and Butter €2.75
With ham and cheese €3.50
Almond Croissant €2.95
Chocolate Croissant €2.95
Extras

Selection of Toasts €2.50
Janet Drew’s Ketchup or Brown Sauce €0.25

Teas and Coffees

All of our teas and coffees are fairtrade and organic

Regular Large
Americano €2.00 €2.50
Cappuccino €2.60 €2.95
Latte €2.60 €2.95
Espresso €2.00 €2.50 (double)
Mocha €2.60 €2.95
Macchiato €2.20
Swiss Water Decaf €2.75 (single shot) €2.95
Hot Chocolate €2.60 €2.95
Tea €1.95
Herbal Tea €2.80
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