
IRISH STEEL CUT OATS   $3.5 CUP|$6 BOWL
Rich and hearty oatmeal topped with  

brown sugar, honey, and candied walnuts.

IRISH CLASSIC   $10
Two eggs, streaky rashers, banger, roasted tomato,  

sautéed mushrooms, baked beans and grilled bread.

 

FEATURED BREAKFAST 
Ask your server for details on our weekly featured brunch dish.

FRIED EGG SANDWICH   $9
Fried egg, Swiss cheese, streaky rashers, roasted tomato on 

sourdough served with fresh greens or house potatoes. 
* Substitute avocado for a vegetarian option

 MCNALLY’S QUICHE   $9
 Our famous St. Paddy’s Day Quiche loaded with  

corned beef, Swiss cheese, cabbage and egg served with  
balsamic drizzled fresh greens or house potatoes.

STEAK TIPS AND EGGS   $16
McNally’s signature blackened steak tips served  

with two eggs and grilled bread.

BANGERS AND EGGS   $11
Looks Market banger sausages with two eggs and grilled bread.

STOUT AND CHEDDAR RAREBIT   $10
Toasted marble rye topped with two fried eggs and our cheesy 
savory stout sauce served with fresh greens or house potatoes.

*Add streaky rashers $4 or bangers $6

BRUNCH MENU



SIGNATURE DISH       *STREAKY RASHERS ARE IRISH BACON

All items are cooked to order and per your request, may be served raw or undercooked. Consuming raw  
or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

Brunch sandwiches served with crisps or greens

                        BURGER   $13
A half-pound of Angus beef infused with Guinness Stout,  

sautéed with leeks, topped with Swiss cheese, streaky rashers*, 
tomato and lettuce, and served with Ballymaloe Country Relish.

CALIFORNIA CLUB   $12
Grilled chicken, streaky rashers, avocado,  

tomato and bacon aioli.

CLASSIC RUEBEN   $11
Corned beef, sauerkraut, Swiss cheese, and  

Thousand Island dressing on toasted marble rye.

IRISH COBB   $14
Grilled chicken, avocado, Gorgonzola cheese, 
 streaky rashers, tomato and egg served on  

field greens with your choice of dressing. 

WASABI DEVILED EGGS   $6
A classic favorite with a kick of wasabi  

and dusted with chives. 6 per order.

IRISH NACHOS   $14
A heaping pile of kettle chips topped with  

shredded pepper jack and cheddar cheese,  
sirloin and chicken, pico de gallo and sour cream. 

Add fresh guacamole for $2

$1 OFF  
BLOODY MARY’S  

AND BLOODY JAMESON’S

$7 ALL YOU CAN DRINK  
MIMOSA

IRISH COFFEE 
Jameson Irish Whiskey,  

coffee, sugar and whipping cream.

SD MARTINI
Domestic tap served with  
tomato juice and olives.


