
Turkish Eggs                                                                                            15
Avo mash, whipped feta cheese, poached eggs, pickled red
onions, sourdough bread, spicy nduja sausage from pigs on The
Green Farm & fresh herbs. (1,3,7)
Vegetarian option: Replace nduja with peanut rayu & sweet
potatoes. (5,6,11)

Eggs Bene                                                                                                  16
Potato cakes, avo mash, pulled ham hock, poached eggs,
hollandaise sauce & garnish. (3,7,10)
Vegetarian option: Replace ham with mushrooms, kale &
caramelised onions. 

Smoked Salmon Benedict                                                             16
Irish smoked salmon, potato cake, avo mash, house pickles,
poached eggs, hollandaise sauce & garnish. (3,4,7)

Buffalo Chicken Hash                                                                       16
Chicken, Frank Sauce, kale, sweet & white potatoes, avo, pickled
red onions & fried eggs. (3)

Pulled Beef & Pork Hash                                                                  16
Sweet & white potatoes, caramelised onions, house pickles,
pineapple, roasted peppers, poached egg, slow cooked birria
pulled beef & pork (3)

Eggs on Sourdough Toast                                                                7
Fried, poached or scrambled (+1,5) free range eggs & garnish.
(1,3,7)
ADD Peanut Rayu for €3 (5,6,11)

House Granola                                                                                     7.5
Oats, walnuts, pumpkin seeds, cinnamon, coconut, honey,
stewed apple, fruit coulis, fresh fruit & Greek yogurt. (1,7,8)

Acai Bowl                                                                                                 9.5
Acai, house granola, fresh fruit & peanut butter. (1,8)

Pancakes                                                           Small 9.5/ Large 13
Butterscotch sauce, fresh fruit, stewed apple, almond crumble &
lemon mascarpone. (1,3,7,8)
OR maple syrup & streaky bacon 
OR Nutella & Strawberry 
OR Eton Mess, whipped cream, meringue, fruit coulis & fresh fruit. 

Social Fry                                                                                                    16 
Fried eggs, sausage, rashers, mixed pudding, roasted tomato,
mushrooms, potato hash, Ballymaloe relish & toast. (1,3,7)

Vegetarian Brekky                                                                         14.5
Poached eggs, halloumi cheese, avo, roasted tomato,
mushrooms, potato hash, Ballymaloe relish, toast & garnish.
(1,3,7)
Vegan option: Replace eggs & halloumi with green leaves &
peanut rayu. (5,6,11)

Breakfast Burrito                                                                              11.5
Wrap, scrambled eggs, streaky bacon, potatoes, tomato,
cheddar cheese, jalapeno & Frank Sauce mayo. 
Vegetarian Option: Remove Bacon. (1,3,7)

Eggs over Avo                                                                                      11.5
Sourdough toast, poached eggs, avo mash & garnish (seeds &
mustard cress) (1,3)
ADD tomatoes & Feta cheese +4.5 (7)
ADD Only tomatoes +2.5 or Only Feta +3 (7)

Chicken Schnitzel Bene                                                                   15
Breaded Chicken, sourdough toast, caramelised onions, streaky
bacon, egg & hollandaise sauce. (1,3,7,10)

The Social Fabric Café Weekends
All Day Menu

PLEASE NOTE: 
-We do not alter dishes
to order
-Please let us know if you
have any allergies

Hot Drinks
Americano                            3.3
Cappuccino                   3.6/3.9
Flat White                              3.6
Latte                                        3.9
Chai Latte                                 4
Espresso                                 3.3
Macchiato                             3.2
Extra Coffee Shot                 0.8
Babyccino                              1.5
Hot Chocolate                  3.5/4
Mocha                                       4
Matcha                                  4.5
Irish Breakfast Tea                  3
Speciality Tea                          3.3
Sencha Green | Peppermint Blend |
Our Chai | Roobois Unicorn Tears |
Lemon&Ginger | Earl Grey 1834

ADD almond, coconut or oat
milk to your drink for 0.5
ADD vanilla, caramel or
hazelnut flavour to your drink
for 0.5

Add Ons - Available all day with a main.
Sausage 3
Rashers 2.5 
Streaky Bacon 3.5
Mixed Pudding 3 
Smoked Salmon 5
Feta Cheese 3
Halloumi Cheese 3.5 
Free Range Poached or Fried egg 2

Cold Drinks
Homemade Lemonade 
(w/ ginger & honey)             3/3.5
Freshly Squeezed OJ          3.5/4
Irish Apple Juice 
(Still or Sparkling)                      3.5 
Sparkling H2O                              3
Iced Latte                         from 3.7
Mr Berry  Smoothie             3.5/4
(mixed berries + banana + OJ)
Kombucha                                   4
(ginger/lemongrass)
Iced Orange Matcha                 5
Cold Brew                                  4,5

1.Gluten, 2.Crustaceans, 3.Eggs, 4.Fish, 5.Peanuts, 6.Soybeans, 7.Milk, 8.Nuts, 9.Celery, 10.Mustard, 11.Sesame Seeds, 12.Sulphites, 13.Lupin,
14.Molluscs. 

PLEASE ASK FOR DETAILS.

Due to high
demand, during

peak times there is
a time limit of 60

minutes at the
table. We politely
ask that there will

be no laptops used
at peak times. Your

patience and
understanding is

greatly
appreciated. Thank

you.

Mushrooms 3.5
Avo mash 3.5
Potato Hash 3.5 
Crispy Potato Cakes 4.5 (3,7)
Slice of Sourdough Bread 1
Gluten Free Slice of Bread 1
Peanut Rayu (5,6,11)

Contact us:

 087 915 8864

socialfabric.cafe

info@social-fabric.ie

mailto:info@social-fabric.ie
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