
MACKENZIESDUBLIN.IE @MACKENZIESDUB

BRUNCH

BREAKFAST

Mackenzies Breakfast, FX Buckley Crispy Back Rasher, Jumbo Sausages, Hash

Brown, Pudding, Grilled Mushroom, Scrambled Egg, Soda Farl & Beef Ketchup

20.50(1a,4,7,12,13)

(4,7,13)
Steak & Eggs, 6oz Flame Grilled Steak, 2 Fried Eggs, House Hash Brown, Spiced

Tomato Ketchup, Watercress Salad 

24

(1a,13)
Vegan Breakfast, Plant-Based Sausages, Grilled Mushroom, Slow Cooked

Tomatoes & Chickpea, Toasted Sourdough

17.50

EGGS

Eastern Eggs, 2 Poached Eggs, Whipped Hummus, Harissa Chickpeas, Creamed

Spiced Yoghurt, Chili Oil, Seeds, Served With Clay Baked Bread

17(1a,4,7,11,13)

(1a,4,7,13)
Avocado Eggs, 2 Poached Eggs On Whipped Avocado, Slow Cooked Heirloom

Tomato Salsa, Basil Pesto, Served With Clay Baked Bread

18

(1a,4,7,13)
Eggs Benedict, 2 Poached Eggs, Whipped Avocado, Crispy Bacon Belly, Warm

Hollandaise Sauce On Toasted Muffin

19.50

SWEET TREATS

American Pancakes, Caramel Sauce, Mascarpone, Caramelized Pecans 16.50(1a,3d,4,7)

(1a,4,7) 
Tiramisu French Toast, Coffee Caramel Sauce 17

(2,4,7)
French Toast, Peanut Butter, Sliced Banana, Wild Berries, Maple Ricotta 18

SIGNATURE PLATES

Milanese Caesar Salad, Parmesan Breaded Chicken, Cos Lettuce, Avocado,

Creamy Caesar Dressing, Croutons, Freshly Grated Parmesan 

Add Bacon +3

22(1a,4,7,8,13)

(1a,4,7) 
Beef Burger, Two Chuck Brisket Patties, Lettuce, Tomato, Burger Sauce, Smoked

Cheddar Cheese On Toasted Brioche Bun, Hand-Cut Fries 

Add Bacon +3 / Add Fried Egg +2

23

(1a,4,7,8,13)
Fish And Chips, Crispy Beer-Battered Cod, Pesto Peas, Chunky Chips, Tartare

Sauce, Lemon

24.50

Crispy Chicken & Waffle, Whipped Avocado, Hot Honey Mustard, Mini Salad (1a,4,7,12,13) 22.50

American Pancakes & Bacon, Crispy Bacon, Maple Syrup & Maple Butter (1a,4,7,13) 18



MACKENZIESDUBLIN.IE @MACKENZIESDUB

BRUNCH

Margherita, Tomato Sauce, Mozzarella, Fresh Basil

(1a,4)

(1a,4)

ALLERGENS 1–Gluten (A–Wheat, B–Spelt, C–Khorasan, D–Rye, E–Barley, F–Oats), 2–Peanuts, 3–Nuts (A–Almonds, B–Hazelnuts, C–Cashews, 
D–Pecans, E–Brazil, F–Pistachio, G–Macedemia, H–Walnut), 4–Milk, 5–Crustaceans (A–Crab, B–Lobster, C–Crayfish, D–Shrimp), 6–Mollusc, 

7–Eggs, 8–Fish, 9–Celery, 10–Soya, 11–Sesame Seeds, 12–Mustard, 13–Sulphur Dioxide & Sulphites, 14–Lupin.

All our Beef is 100% Irish Origin.

19

20

20

22.50

20

PIZZA

(1a,4)

Pepperoni, Tomato Sauce, Mozzarella, Pepperoni, Fresh Basil

Ortolana, Courgette, Mozzarella, Sun-dried Tomatoes, Peppers & Fresh Basil

SIDES

(1a,4,13)

(1a,4)

Diavola, Tomato Sauce, Mozzarella, Salami, Nduja Sausage & Fresh Basil

Sweet Nduja, Tomato Sauce, Mozzarella, Nduja, Parmesan, Honey, Parmesan 

& Fresh Basil

Pizzas Are Served From 12pm
(Gluten-Free Base & Vegan Cheese Alternative - Available Upon Request)

(3b,410)

(4)

5.50

3.50

3.50

4.50

6.50

6.50

(1a)
Mixed Berries

Chocolate Sauce 

Caramel Sauce 

Egg of Choice 

Hash Brown 7(4)

Hand Cut Fries
(1a) 6

Salt & Chilli Fries 
(1a) 6

Pork Sausages
(1a) 6

Tomato & Rocket

Onion Salad

(13) 9

(7)

Crispy Bacon (7)

Sweet Potato Fries (1a)

Sourdough Toast
(13) 4.50

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. 
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