
BRUNCH / LUNCH

S C A N  H E R E  F O R  A L L E R G E N  M E N U



Warm Goats Cheese Salad                    €19
Honey Glazed Goats Cheese, Peach, Tomato,
Leaves, Cucumber, Red Onion, Croûtons

The SpitJack Caesar                                 €19
Rotisserie Chicken Breast, Baby Gem, Croûtons,
Crispy Bacon, Shaved Parmesan, Caesar Dressing

Halloumi Tabbouleh Salad                     €19
Crumbed Halloumi, Bulgar Wheat, Chickpeas,
Tomato, Cucumber, Shallot, Za’atar Spice, 
Garlic Yoghurt

+ FAL AFEL €4

Salads 

Buttermilk Pancakes	 €11

Three Homemade Pancakes served with Maple 
Syrup or Warm Chocolate Sauce

+ BACON AND MAPLE SYRUP €4 

+ SE ASONAL BERRIES AND CRE AM €4 

+ BROWNIE BITES & CHOCOL ATE €4

French Toast 	 €13

Three slices of Brioche fried in our Famous French 
Toast Mix served with Maple Syrup

+ BACON AND MAPLE SYRUP €4 

+ BERRY COMPOTE , CREAM, VANILLA AND     					

   HONEYCOMB MASCARPONE €4

Belgian Waffles	 €12

Served with Maple Syrup

+ BACON AND MAPLE SYRUP €4 

+ BROWNIE BITES & CHOCOL ATE €4

+ ROTISSERIE PULLED CHICKEN, BUFFALO   
   SAUCE , SOUR CRE AM, SPRING ONIONS €4

Sweet Corner
All of our Sandwiches are served with Coleslaw & Your choice of 
Fries or Soup

UPGRADE TO SWEET POTATO FRIES +€1

Ham & 3 Cheese Toastie                                                    €16.9

Rotisserie Ham, Provolone, Parmesan & Cheddar
Cheese, Buttered Sourdough

Rotisserie Chicken Caesar                                               €18.9
Freshly Carved Rotisserie Chicken Breast, Bacon,
Parmesan Cheese, Ciabatta, Baby Gem

The Ve’Jack’Terian                                                                €17.9

Goats Cheese, Beetroot Hummus, Roasted Red
Peppers, Rocket, Caramelised Onions, Ciabatta

Rotisserie Pork Porchetta                                                 €18.9

Freshly Carved Pork Belly, Provolone Cheese, 
Apple Compote, Aioli, Lemon Fennel, Rocket Leaves, 
Salsa Verde, Ciabatta

New York Salmon Bagel                                                      €18.9

Ballycotton Smoked Salmon, Cream Cheese,
Guacamole, Pickled Red Onion, Capers, 
Gherkins, Salsa Verde

Legendary Sandwiches

Available from 1pm

WEEKEND
LUNCH MENU 

CORK

The SpitJack Classic           €15

Honey Glazed Rotisserie Ham, 
Bacon Dust, Sourdough 

Halloumi Eggs                        €16

Crumbed Halloumi, Guacamole, 
Pico de Gallo, Za’atar, Sourdough

Smoked Royale                      €17

Ballycotton Smoked Salmon, 
Guacamole, Paprika, Soda Bread

Truly Irish                                      €16

Black Pudding, Apple Compote, Hash

All About Eggs
All Eggs Benedicts are Served with 
Soft Poached Eggs, & Homemade  
Traditional Hollandaise Sauce

Turkish Eggs                           €16

Fried Chili Eggs, Chorizo, N’duja 
Crumb, Garlic Yogurt, Chilli Oil, Za’atar, 
Garlic Ciabatta, Za’atar Spice

+ CRISPY STRE AKY BACON €3.5

Huevos Rancheros                €17

Rotisserie Pork Belly, Chorizo, Butter 
Beans & Chili Ragu, Guacamole, Fried 
Eggs, Sour Cream, Spring Onion, 
Sourdough

Cocktail Bar

Desserts 

MON TO FRIDAY FROM 10:30AM 

Mimosa                                                              €11
Aperol Spritz                                                  €12
Bloody Mary                                                   €13
Porn Star Martini                                         €13 
Espresso Martini                                         €13
Pink Sangria                                                   €13

All of our desserts are prepared fresh by our 
Executive Pastry Chef using only the finest 
Ingredients

Cherry Drizzle Crumble Cake            €6.9 
Chantilly Cream

Dulce De Leche Pecan Brownie           €8
Caramel Drizzle, Toasted Pecans, Chantilly 
Cream

New York Baked Cheesecake               €9
Seasonal Berry Compote

Sunday Lunch
Enjoy our  incredib le  Rot isser ie  Meat  Platter . 
To book,  s imply  speak with a  member of 
our  team.

Did you know we a lso offer  a  fantast ic  Ear ly 
Bird Menu? Enjoy d ishes  f rom our  fu l l  d inner 
menu at  a  f ract ion of  the pr ice .  Ask a  member 
of  our  team for  more informat ion.

Burgers

Rotisserie Pork Belly                      €20 
Porchetta
Slow Cooked Rotisserie Pork Belly, Lightly 
Stuffed with Sage & Garlic, Crisp Crackling, 
Rotisserie Jus

Honey Glazed Rotisserie              €20 
Roasted Ham
Twice Cooked Joint of Irish Ham, 
Rotisserie Jus

West Cork Rotisserie                      €20
Chicken
24 Hour Brined with Thyme & Lemon, 
Rotisserie Breast & Leg, Rotisserie 
Chicken Jus

FROM THE SE A

Ballycotton Salmon &                     €20 
Cod Fish Cake
Lemon & Thyme Aioli

Beef Burger                                  €19
Irish Sirloin Beef Burger, Cashel Blue, 
Bacon, Cheddar, Baby Gem, Gherkin, 
Relish, Garlic Aioli, Brioche Bun, Fries

Rotisserie Chicken                   €19 
Burger
Chicken Breast, Cheddar, Baby Gem, 
Tomato, Pickled Red Onion, Garlic 
Aioli, Brioche Bun, Fries

Halloumi Burger                          €19
Panko Crumbed Halloumi, Guacamole, 
Baby Gem, Grilled Red Peppers, Relish, 
Aioli, Brioche Bun, Fries

All Mains are served with Steamed Seasonal Vegetables, Carrot Purée & Your Choice of 
Creamy Mash Potato, French Fries or a Cup of Soup. All meat is cooked in house and may 
contain bones. 

+ UPGRADE TO SWEET
 POTATO FRIES €1

Rotisserie Classics


