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Weekend brunch & lunch menu 
Quenchers

Fresh orange juice

€4.00
Pressed apple juice
 
€4.00

Pressed apple-cranberry
€4.00
Fresh orange-cranberry 
€4.50
Home-made lemonade

€3.00
Virgin Mary


€4.50
Bloody Mary


€10.00
Glass Champagne

€12.50

Champagne Bellini

€12.50
Kir Royale



€12.50
Starters

Soup of the day (GF) (see blackboard) with bread



€5.95

Caesar salad with organic olive oil, 

Parmesan & garlic croutons 







€8.50
Salad of spinach, fennel, granny smith 

& farmhouse cheddar, bacon & herb vinaigrette  (GF) 



€8.50
Terry Butterly’s smoked salmon “stack” 

with avocado, baby leaves, sweet dill & 





€9.50
mustard dressing


Fresh baked individual tart of the day (V) 

(see blackboard) with organic rocket





€10.95

Warm salad of ham hock with crispy potato, 

mixed leaves and soft boiled egg (GF)





€10.95

Rocket salad with roasted organic beetroot,

 Soft artisan feta and candied walnuts (GF,V)




€10.95
Organic potato skins with roast bacon, farmhouse cheddar,

sticky onions, with crème fraiche and chives (GF)



€9.95

JUNIOR BITES

Creamy linguini with bacon & roast cherry tomatoes 



€10.00
Junior’s steak and organic chips/mash and organic veg 



€12.00

itsa 4Jr beef burger and organic chips/mash 





€10.00 Junior chicken and organic chips/mash and organic veg 



€10.00

Weekend brunch & lunch mains
Soft white buttered bap with 2 fried egg, 2 crispy rashers


€9.95
Eggs Benedict made with free range eggs 
and roast Irish ham on English muffins
   




€11.95 
eggs florentine (kiwi style) with free range eggs

creamed spinach and smoked salmon on English muffin       


€15.95                                                                                                                                                      



Itsa4 fry: 2 fried eggs, crispy rashers, roast tomatoes 
& sausages and plenty of toast!






€12.50
Char-grilled Irish chicken breast 
with Caesar salad, Parmesan, garlic croutons




€14.95
Pasta of the day (see blackboard)






€14.95
Char grilled French free range chicken burger, 

Bacon, sweet shallot relish, crème fraiche, 

organic rocket  & organic fries






€17.95

itsa4 Char-grilled organic beef burger with Swiss, bacon, 

beetroot marmalade, organic hand-cut fries




€18.95
itsa4 char-grilled organic burger, salad & organic fries:

 

Grilled mushroom, mature cheddar & crispy smoky onions


€18.95
Char-grilled corn-fed free range French chicken breast, 
Cous cous, Organic tomato & red onion salad, 

chargrilled aubergine and tzatziki, 






 €20.50

smoked haddock, curry cream, new potatoes

poached egg & watercress






              €20.00 
crispy skin salmon fillet, grilled artichoke & olives, 

roast herb tomatoes & micro greens (GF, Healthy option)

              €19.00
Slow roasted duck leg, warm salad of roasted parsnips, 

green beans, puy lentils, spiced jus






 €19.50
10 oz dry aged sirloin from cork, garlic butter, 

Horseradish mash, crispy onions & watercress 




 €29.00

XTRAS
Hand cut organic chips with garlic dip
€5.50 
              Organic champ                          €4.50
House salad with balsamic vinaigrette 
€4.50

Veg of the day 

€4.50
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A few words about our suppliers and menu items.  Definitely not compulsory reading, but here goes:  Our dry-aged sirloin and organic mince comes from ballyburden butchers in Co. cork is Irish bred, grass-fed irish beef. Our potatoes and most of our vegetables are ORGANIC and come from Gold River Farm in Co. Wicklow. Our chicken is certified free range and IRISH! Our mixed leaves come from Artisan Foods who bring market goods from Paris.  All of our desserts are home-made.  We make our ice cream daily using pasteurised egg yolks.  Our lentil and vegetable soup is vegan, low-fat, and gluten free.  Our gourmet soup is also gluten free and made with vegetable stock.  We use the organic and gluten free Marigold stock in all our soups. Due to EU legislation re food health & safety,
Please remember that most of our dishes such as the Caesar salad can be made gluten free by eliminating the garlic crumbs.  there are no breadcrumbs in our burger, Our Caesar salad is technically not vegetarian, as even though we have practically banned anchovies in the restaurant, we add a little Worcestershire sauce to our Caesar salad dressing which, believe it or not, contains a small amount of anchovy essence.
Attention veggies!  We are making individual tarts to order and they will be vegetarian.  Also, dishes like the potato skins and spinach salad can be made veggie if you ask!  Tis NO PROBLEM! (V = vegetarian, GF = gluten-free, LF = Low fat)
Prices subject to change and due to lack of availability, some ingredients may have to be substituted.  If you have any serious food allergies, please inform your server. Thank you

All food prices include 13.5% VAT.  All drink prices include 21%VAT. 

SERVICE NOT INCLUDED.  All tips go to the staff (not the owners!). We have removed the facility to tip via credit card machine as we feel it’s awkward for customers. If you have enjoyed your dinner, please tell others. If not, please tell US!  

We welcome all suggestions, comments and feedback. We love kids but it is vital that kids don’t treat the restaurant like a playground for everyone’s sake, so please keep the little darlings under control!  Remember, that some guests have come out to enjoy lunch away from their own little monsters, so please bear that in mind.  
Mobile phones?  No comment except this:  The 8o’s are over.  Turn them on SILENT/VIBRATE!  Smokers, please use the patio (and the ashtray) at the rear of the restaurant.  We are here to serve and feed you as best we can.  If we aren’t doing that, then make us aware.  REMEMBER: A restaurant is only as good as its last meal.  If you’re too shy to comment, then please give us your thoughts on our food/policies/menu items and service to:   itsa4@itsabagel.com  Thank you.

Domini & Peaches Kemp
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