Morning

Morning drinks

Avoca breakfast; bacon, sausage & scrambled eggs, roast
tomatoes & Avoca brown toast €€12.95

Freshly squeezed orange juice €3.50
Pressed apple juice
€3.50
Strawberry & Banana Smoothie €3.25
Glass of Prosecco with OJ
& Berries
€8.00

Gluten free blueberry & macadamia nut pancakes with berries &
maple syrup €
€8.95
Poached eggs with citrus & herb ricotta, avocado
& sour dough toast €
€9.45
(add smoked salmon €3)
Herbed field mushrooms, slow roast tomato on grilled
sourdough €
€8.95
Butlers organic scrambled eggs, slow roast tomato, leaves,
Avoca brown bread€ €8.95
(add smoked salmon €3)
Avoca berry Porridge, maple coated pecan, crème fraiche &
honey
€6.50
Housemade super berry granola with seasonal berries, Greek
yoghurt & honey
€6.50
Selection of Avoca’s toasted breads

€4.25

Scones
€3.35
Brown, date, Mixed Berry, Fruit, Plain
Pastries €2.95
Danish, Croissant, Pain au chocolate
Sides

€3.95

Breakfast sausages

By the Jug
Elderflower Presse
Homemade Lemonade
Sparkling Berry Lemonade

€7.95
€7.95
€8.45

Teas €3.00
Earl Grey 1864
Tea leaf flavoured with bergamot

Organic Sencha Green Tea
Bright, green & fresh leaves

South of France
Hibiscus, blackcurrants, sunflowers, berries, papaya & apples

Shou Mei
A rich & fragrant white tea with a hint of vanilla and bamboo

Rooibos Citrus & Ginger
Enhanced with red peppercorns, ginseng & orange blossom

Put The Cat Out
Chamomile flowers with lavender. Helps anxiety and insomnia

Organic Nana Mint
Pure Moroccan spearmint perfectly balanced with a lingering
sweet, smooth and cooling finish

Breakfast Tea €2.60
Refined builders brew from Bewleys

Poached egg
Irish back bacon €
Scrambled egg
Creamy herbed field mushrooms
€
Millstream oak smoked salmon €€4.50

Due to demand at the weekend it is not possible to make alterations to
the above menu. Apologies for the inconvenience. If you have any
dietary requirements please inform a member of staff prior to orderingallergen list available
Plus 10% service received entirely by staff

Coffee
Cafetiere
Americano
Cappuccino
Latte
Flat White
Espresso
Macchiato
Mocha
Hot Chocolate

LARGE
€4.95
€3.00
€3.25
€3.25
€3.00
€3.00

small

€2.95
€2.90
€3.05
€3.05
€3.05
€2.25
€2.25
€3.40
€3.50

Starters
Avoca duck liver pate, pistachio, cranberry & apricot’s,
farmhouse chutney, sourdough crostini
Sweetcorn soup, lime yoghurt, cracked black pepper and coriander
with Avoca brown bread
Power bowl, chargrilled sweet potato, broccoli, mint & pomegranate tabbouleh,
kale, beetroot, lentil shoots, preserved lemon yoghurt
Mains
Panfried hake, creamed truffled cannellini beans, wild mushrooms,
spinach and artichoke puree
Broccoli, quinoa, sweet potato & parmesan fritters, broccoli,
mint & pomegranate tabbouleh, romesco, labneh, beetroot hummus,
hummus with flat bread
Higgins smoked burger, brioche bun, red onion marmalade,
smoked Applewood cheddar, gherkins, French fries & horseradish mayo
Poulet Bonne Femme half chicken with fennel, radish & poppy seed slaw & baby kale, shaved
asparagus salad with a wild garlic pesto & toasted hazelnuts
Dessert
Bitter dark chocolate & orange tart, orange mascarpone, confit orange
Strawberry & Irish rhubarb knickerbocker glory
Tea or filter coffee

Aperitif
€7.95

Jug of elderflower pressé
Jug of homemade lemonade
Jug of berry lemonade
Prosecco & raspberries

still €€5.95/sparkling €7.95
still €€6.45/sparkling €8.45
€8.00

Starters
Sweetcorn soup, lime yoghurt, cracked black pepper and coriander
with Avoca brown bread €6.45
Avoca duck liver pate, pistachio, cranberry & apricot’s,
farmhouse chutney, sourdough crostini €8.95€
Grilled mackerel with a pickled beetroot, poached rhubarb & chargrilled new potato salad with horseradish
crème fraiche €€9.95
Power bowl, chargrilled sweet potato, broccoli, mint & pomegranate tabbouleh, kale, beetroot, lentil shoots,
preserved lemon yoghurt
Main €14.95

Starter €8.95

Mains
Panfried hake, creamed truffled cannellini beans, wild mushrooms,
spinach and artichoke puree €19.95
Broccoli, quinoa, sweet potato & parmesan fritters, broccoli, mint & pomegranate tabbouleh, romesco, labneh,
beetroot hummus, hummus with flat bread €15.95
Poulet Bonne Femme half chicken with fennel, radish & poppy seed slaw & baby kale, shaved asparagus
salad with a wild garlic pesto & toasted hazelnuts €16.95
Ted Brown's Dingle Bay crab and organic salmon rillettes with crushed avocado, pickled cucumber, shaved
fennel salad with sourdough toast
€16.95
West cork stracciatala panzanella salad, heirloom tomatoes, balsamic shallots, sourdough croutons, roast
peppers and basil €14.95
Higgins smoked beef burger, brioche bun, red onion marmalade, smoked Applewood cheddar, homemade
gherkins, French fries & horseradish mayo €15.95
Persian lamb casserole, giant couscous salad, baba ganoush, pomegranate molasses and grilled flat bread
€14.95
Risotto primavera with asparagus, green bean, peas, parmesan and lemon zest €15.95

Sides
Stir-fried broccoli, chilli, garlic & toasted almonds €3.95
Green mixed leaf salad, lemon dressing €3.95
French fries with rosemary salt & horseradish mayonnaise €3.95
Creamy mash potato €3.95
Please let us know of any dietary requirements

plus 10% service received entirely by staff
All our beef, poultry, lamb, pork & eggs are 100% Irish origin & sourced from members of Quality Assurance Schemes & local suppliers.

Desserts
Braeburn apple & blackberry crumble, sauce anglaise, malted barley ice cream
Bitter dark chocolate & orange tart, orange mascarpone, confit orange
Strawberry & Irish rhubarb knickerbocker glory€
Iced coffee parfait, chocolate beignet
Selection of Irish ice creams
€6.50

Mini Desserts
Strawberry & rhubarb knickerbocker glory
Bitter dark chocolate & orange tart
Lemon possett
€€3.50
Trio of mini desserts

Coffees
Cafetière of coffee
Americano
Cappuccino
Latté
Espresso
Flat White
Mocha

€9.50

Teas
Reg€€2.95
Reg €2.90
Reg€€3.05
Reg €2.95
Sgl €2.25

Hot chocolate

Lrg €€4.95
Lrg €€3.00
Lrg €€3.25
Lrg €3.15
Dbl €3.00
€€3.05
€3.40

Tea
Sencha green
Shou Mei White
Chamomile
Rooibos Citrus & Ginger
Organic Nana Mint
Earl Grey
South of France Berry

€3.00
€ €3.00
€3.00
€3.00
€3.00
€3.00
€
€3.00
€
€3.00

€3.50

Speciality
Nutty iced latte (Dairy Free)
Shot of espresso, almond milk, hazelnut syrup, crushed
pistachios, topped with almond foam

Iced Belgian mocha
Double shot espresso, belgian dark chocolate, whipped cream,
topped with chocolate pieces

Iced caramel macchiato
Double shot espresso, creamy caramel sauce & whipped
cream to top it off

Vanilla Affogato
Handmade Wexford vanilla ice cream, double espresso &
cream. A DIY dream

Extra Shot of Syrup
Hazelnut, Caramel, Vanilla, Chocolate

€3.50€€
€3.50
€3.50
€3.95
€0.50

Decaf coffee and teas available upon request
Plus 10% service received by staff

Aperitif
Prosecco with raspberries €8.00
Elderflower bellini €8.00
Starters
Sweetcorn soup, lime yoghurt, cracked black pepper and coriander
with Avoca brown bread €6.95
Crab gratin, chorizo and gruyere crumb, asparagus and pickled vegetable salad,
sourdough toast €10.50
Avoca duck liver pate, pistachio, cranberry & apricot’s,
farmhouse chutney, sourdough crostini €9.95
Grilled mackerel with a pickled beetroot, poached rhubarb & chargrilled new potato salad
with horseradish crème fraiche €9.95
Power bowl, chargrilled sweet potato, broccoli, mint & pomegranate tabbouleh, kale,
beetroot, lentil shoots, preserved lemon yoghurt €9.95
Crispy poached hens egg, kale, English asparagus, prosciutto, hazelnut dressing €10.50

Mains
Panfried hake, creamed truffled cannellini beans, wild mushrooms,
spinach and artichoke puree €22.95
Rump of spring lamb, aubergine puree, caponata, confit garlic mash, wild garlic pesto €23.95
Seared tuna burger, avocado & red pepper salsa, baby gem and French fries €24.95
Broccoli, quinoa, sweet potato & parmesan fritters, broccoli, mint & pomegranate tabbouleh,
romesco, labneh, beetroot hummus, hummus with flat bread €18.95
Higgins 28 day aged 10oz ribeye steak, carmelised onion puree, French beans, dalkey mustard, truffle butter €28.00
Gambas prawns’linguini, confit tomatoes, green beans, bisque €20.95

Side dishes
Stir fried broccoli, chilli & toasted almonds €3.95
Green mixed leaf salad, lemon dressing €3.95
French fries with horseradish mayonnaise €4.75
Creamy mash potato €3.95
Beetroot quinoa & apple salad €3.95
plus 10 % service received entirely by staff
All our beef, chicken, lamb, pork & eggs are 100% Irish origin & sourced from members of
Quality Assurance Schemes & local suppliers.

Desserts
Iced coffee parfait, chocolate beignet
Braeburn apple & blueberry crumble, sauce anglaise,
Malted barley ice cream
Bitter dark chocolate & orange tart, orange mascarpone, confit orange
Strawberry & Irish rhubarb knickerbocker glory
Selection of Ice cream & sorbet
€6.95
Selection of cheeses from Avoca cheesemongers for two, sourdough crostini,
Farmhouse chutney€ €15.95
Irish Coffee €6.95
Baileys coffee €6.95
Sauternes, France, 2010, 14% €7.60
A sweet wine from the Sauternais region of the
Graves section of Bordeaux.
Flavours of apricot, honey & peaches with a nutty note.
Barao De Vilar, Tawny Port, Portugal 19.5% €9.00
This Port is a blend matured in small oak vats.
The aroma is a perfect combination of ripe fruit with
dry fruit & cinnamon.

Cafetière of coffee
Americano
Cappuccino
Latté
Flat white
Espresso
Mocha
Hot chocolate

€€4.80
€€2.95
€€3.20
€€3.20
€€2.95
€€2.90
€€3.30
€€3.40

Tea
Sencha green tea
Shou Mei White
Camomile
Earl Grey
Organic nana mint
Rooibos citrus & ginger
Berry tea

Decaffeinated coffee available on request

plus 10 % service received entirely by staff

€€2.50
€€2.95
€€2.95
€€2.95
€€2.95
€2.95
€€2.95
€€2.95

Pancakes with maple syrup & berries
Mini breakfast
Sausage, rasher, scrambled egg & toast

All served with juice or a smoothie

But just don’t let the grown-ups know
or they’ll want it.

Avoca Beef Bolognese
with Fusilli Pasta
Bangers & Mash
Beef Burger with French Fries
Roast Chicken Breast
with French Fries

All served with a
juice or a smoothie
to start then a
chocolate chip cookie
or an ice cream for afters.
(Sorry you can't start with these.
Afters really have to be after, don't they?)

But just don’t let the grown-ups know or
they’ll want it.

Avoca Beef Bolognese
with Fusilli Pasta
Bangers & Mash
Roast Chicken Breast
with French Fries

All served with juice or a smoothie to start
then a chocolate chip cookie or a couple of
scoops of ice cream for after.
(Sorry you can't start with these.
Afters really have to be after, don't they?)
But just don’t let the grown-ups know or
they’ll want it.

