
BREAKFAST  8am - 2.30pm

Raw Fruity Natural Muesli  14.5
Natural muesli, black doris plums, berry coulis, natural yoghurt & a jug of full creamy milk 
(VO,GFO,VEG,DFO)

Butter Milk Pancakes  22.5
Fluffy buttermilk pancakes served with crispy bacon, sliced fresh banana & maple syrup or black 
doris plums, berry coulis & yoghurt

Eggs on Toast  16.5
Two poached eggs on toasted ciabatta bread with an Ironic Hash brown (DF,GFO)
 
Bacon & Eggs  22
Two eggs poached on toasted ciabatta bread with an Ironic Hash brown & crispy bacon (DF,GFO)

Eggs Benedict  24
Two poached eggs on toasted ciabatta bread all served with spinach & your choice of streaky bacon, 
or smoked salmon or pulled pork topped with Ironics creamy Hollandaise sauce (GFO)
 
Panfried Mushrooms 25.5
Pan fried mushrooms, spinach, roasted tomato, feta & hollandaise sauce on toasted ciabatta 
(GFO,VEG,VO)

Summer Brunch Stack 26.5
Fresh asparagus (green beans if unavailable), wilted spinach, roasted tomatoes, grilled chorizo on 
toasted Ciabatta finished with mockamole & poached egg (GFO)

Lambs Fry  27
Pan-fried lambs liver in a rich peppercorn sauce served on a crispy hash brown with grilled streaky 
bacon (GF)

Station Masters  26.5
A full breakfast with streaky bacon, mushrooms, beef & merlot sausage, roasted tomato, hash brown 
& poached eggs on toasted ciabatta bread (GFO)

Vegan Full Breakfast  26.5
Roasted tomato’s, hash brown, mushrooms, spinach, crispy cauliflower florets & tomato chilli jam on 
toasted ciabatta bread (V,GFO,VEG,DF)

Please advise our staff of any food allergies
Thank you for choosing us today, we hope you had an enjoyable 
experience. If you have anything you would like to share with us 

then please do get in touch. Feel free to write us a review on
Trip Advisor or our Facebook page @ironiccafebar

(GF) Gluten Free (GFO) Gluten Free Option
(DF) Dairy Free    (DFO) Dairy Free Option
(VEG) Vegetarian    (VEGO) Vegetarian Option
(V) Vegan    (VO) Vegan Free Option



LUNCH 11am - 2.30pm

Thick Cut Fries  small 7 Large 10
Served with Ironic seasoning & garlic aioli (GF)

Soup of the Day  18.5
Chef’s creation served with toasted ciabatta bread (VO, GFO)
 
Seafood Chowder  small 18.5 regular 22.5
Ironics winning chowder – creamy seafood velouté full of smoked fish, fresh fish, clams, prawns & vegetables 
served with toasted ciabatta bread

Pulled Pork Skins  21.5
Crispy potato skins served with Texan pulled pork, black garlic aioli & pecorini cheese (GF) 

Chipotle Cauliflower  19.5
Crispy florets of cauliflower served drizzled with chipotle aioli on a bed of salad greens ( VO,VEG,GF,DF) 

Al Whoppo’s Chilli Beef Nachos  23.5
Tex mex beef (mild), chilli beans, fresh tomato salsa, mockamole, grilled cheese, sour cream (GF,DFO)
 
Steak Sandwich  25.5
Grilled Porterhouse steak, Ironics beetroot & orange jam, smoked cheese, lettuce, mayo on toasted ciabatta 
bread served with fries (GFO)
 
Carbonara Pasta  27
Fresh fettuccini pasta served with mushrooms, bacon in a creamy white wine sauce
 
Blue Cod  half 25 regular 30
Local blue cod in a speights beer batter served with salad, fries & Ironic’s tartare sauce (GFO)
 
Salmon Roulade  22.5
A delicate egg sponge filled with smoked salmon, cream cheese, spinach leaves & served with salad (GF)

Chef’s choice of Salad small 11.5 Regular 15.5
Check out the cabinet for our daily fresh salad 

Ironic Burger - your choice 24.5
Pulled pork – Mexican rubbed chicken breast – chipotle cauliflower florets
A lightly toasted Brioche Bun, grilled smoked cheese, shredded lettuce, pickles, beetroot, mayo & served with 
fries (VO,GFO,DFO) 

Green Goddess Bowl  24.5
Mexican dry rubbed sliced chicken breast, tossed salad greens, char-grilled corn kernels, fresh tomato red onion 
salsa, mockamole & drizzled with a light spinach pesto dressing (DF, GF)
 

Please advise our staff of any food allergies
Thank you for choosing us today, we hope you had an enjoyable 
experience. If you have anything you would like to share with us 

then please do get in touch. Feel free to write us a review on
Trip Advisor or our Facebook page @ironiccafebar

(GF) Gluten Free (GFO) Gluten Free Option
(DF) Dairy Free    (DFO) Dairy Free Option
(VEG) Vegetarian    (VEGO) Vegetarian Option
(V) Vegan    (VO) Vegan Free Option

PLEASE CHECK OUT OUR CABINET FOR FRESH DAILY ITEMS
Cheese rolls, tarts, pies, quiches, sandwiches & many other favourites along with daily baking


