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Customers: All products/dishes are stored, prepared, and handled in an environment 
where food allergens are used. We have implemented controls to reduce the risk of cross 
contamination but cannot guarantee the absence of allergen transfer. Please see the table 
above outlining the direct allergens used in our products/dishes. Please ask our staff should 

you have additional queries. All our beef is of Irish origin.

1  Cereals Containing Gluten (A) Wheat (B) Spelt (C) Khorasan (D) Rye (E) Oats  |  2. Peanuts   
3. Nuts (A) Almonds (B) Hazelnuts (C) Cashews (D) Pecan Nut (E) Brazil Nuts  (F) Pistachio  

(G) Macadamia / Queensland Nut (H) Walnut (I) Pinenut 4. Milk  |  5. Crustaceans (A) Crab  
(B) Lobster (C) Crayfish (D) Shrimp  |  6. Molluscs  |  7. Eggs  |  8. Fish  |  9. Celery  |  10. Soy   

11. Sesame Seeds  |  12. Mustard  |  13. Sulphur Dioxide & Sulphites  |  14. Lupin

EGGS BENEDICT — 18 
Glazed ham, poached eggs,
croissant, hollandaise 1a, 4, 7, 8,12)

POACHED EGGS & AVOCADO TOAST — 17 
Fresh herb chimichurri (1a, 13)

EGGS ROYALE — 18 
Wrights smoked salmon, poached eggs,

croissant, hollandaise (1a, 4, 7, 8, 12)

CLASSIC PISCO SOUR — 15
BarSol Quebranta and Italia pisco, 

pressed citrus, orange flower water,  
egg white, lemon sherbet,  
Amargo Chuncho bitters

CHICHA MORADA — 9
Purple corn steeped with fresh pineapple, 
apple, cloves, cinnamon, and fresh lime 

juice, shaken and served long with  
Fever-Tree soda.

PERUVIAN MARY — 14
BarSol Quebranta pisco, aji rocotoc  

chilli, spice mix, tomato, lemon, 
celery salt

YOGURTS,  
FRUITS & GRAINS

ACAI BOWL — 13.50 
Strawberry, banana, toasted oats (1e)

GLENILLIAN NATURAL YOGURT — 12.50
Passionfruit, super seed granola,berries (1e, 4, 11)

FRESH FRUIT SALAD — 11 
Sweet tigers milk

CHIA SEED PUDDING — 11 
Fresh mango (1e, 2, 3b, 4)

SWEETS

TRES LECHES FRENCH TOAST  — 14 
Dulce de leche, berries, sweet mascarpone (1a, 4, 7)

ICE CREAM SANDWICH — 12 
Kumquat jam doughnut, vanilla ice cream (1a, 4, 7)

BUTTER MILK PANCAKES —€18
Candied Banana, Dulce de Leche, Cancha (1a, 4, 7)

Signature
drinks

LIMA CHEESEBURGER & FRIES — 23 
Onion criolla, rocotto ketchup,  

ají amarillo mustard 1a, 4, 7, 10, 11, 12, 13

BAVETTE STEAK — 28 
Aji verde, padron peppers 912,13

CLASSIC CEVICHE — 17 
Seabass, sweet potato,  

red onion, cancha, tiger’s milk (8, 9)

FRIED CALAMARI CEVICHE — 17 
Tiger’s milk, chilli, lime, coriander

FULL BREAKFAST — 19 
Dunnes breakfast sausage & puddings, 

pork belly chicharrón’s, fried egg, overnight tomato, 
mushroom, sweet potato (1a, 1c, 1e, 4, 7) 

BUFFALO CHICHARRONS & WAFFLES — €19
hot honey, crushed avocado (1a, 4, 7, 13) 

CRISPY RED ONION & MUSHROOM BURGER 
& FRIES — €23

Rocoto ketchup, iceberg, chopped pickles (1a, 12, 13)

PLATES

ADD ONS

EGGS

DUNNES CRISPY BACON — 4 
DUNNES BREAKFAST SAUSAGE 1A, 1C, 1E — 4 

2 FREE RANGE EGGS YOUR WAY 7 — 5 
CHICHARRÓN’S — 6 

CRUSHED AVOCADO — 6 
WRIGHTS SMOKED SALMON 8 — 9
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