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Gull and Anchor

COASTAL AUSTRALIAN CAFE AND BAR
WITH AN IRISH HEART

BREAKFAST

AVAILABLE UNTIL 11:30 AM
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BREAKFAST «# ANCHOR

THE GULL’S NEST  cro $30

Our signature breakfast. A golden crispy potato

rosti layered with silky avocado mousse,premium
smoked salmon, two perfectly poached eggs and
finished with rich dill hollandaise, crispy capers and
fresh herbs. Elegant, fresh and unmistakably coastal.

IRISH BREAKFAST BY THE BAY $30

A hearty Irish breakfast with a coastal twist. Crispy
bacon, premium pork sausage, black pudding, eggs
cooked your way, roasted tomato, sautéed
mushrooms, house-baked beans, golden hash brown
and toasted fresh bread. Comforting, generous and
made to fuel the day ahead.

DUBLIN BENNY  Gro $29

Slow-cooked corned beef hash piled onto toasted
sourdough with fresh spinach, perfectly poached
eggs and a smooth wholegrain mustard hollandaise.
A rich Irish classic that's worth getting out of bed for.

TURKISH EGGS $25

Silky garlic yoghurt topped with perfectly poached
eggs, warm chilli butter and fragrant dukkah, served
with grilled Turkish bread for dipping into every
delicious bite. Bold, comforting and full of flavour.

ANCHORED SHAKSHUKA v $26

Free-range eggs gently baked in a rich,
slow-simmered tomato and capsicum sauce with
creamy feta, fresh herbs and warm grilled Turkish
bread. A vibrant breakfast that's made for sharing or
keeping all to yourself.
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BANOFFEE FRENCH TOAST $26

Thick-cut buttery brioche, golden on the grill and
topped with caramelised banana, whipped vanilla
mascarpone, crunchy Biscoff crumb, a dusting of
cinnamon and warm maple syrup. Every bite is like
dessert for breakfast.

THE SLIGO WRAP $23

Everything you love about breakfast wrapped into
one satisfying bite. Crispy bacon, a fried egg, golden
hash brown, fresh avocado, melted mozzarella, baby
spinach and our house spicy tomato relish, all
wrapped in a toasted tortilla that's perfect whether
you're dining in or taking it on the go.

GRANOLA BLISS Gr $19

Our house-made crunchy granola served over
creamy Greek yoghurt with seasonal fruit, fresh
berries and a drizzle of local honey. Light, refreshing
and the perfect way to start the day.

PROTEIN BREAKFAST BOARD $34

Built for those with a serious appetite. Slow-cooked
brisket, bacon, eggs your way, grilled halloumi,
roasted tomato, sautéed mushrooms, wilted spinach,
fresh avocado and toasted ciabatta. A generous
breakfast board packed with flavour and protein to
fuel the day ahead.

Avocado $4 Extra Egg $3
Bacon (2 rashers) $5 Hash Brown $3
Pork Sausage $s5 Sautéed Mushrooms $4
Smoked Salmon $6 Roasted Tomato $3
Grilled Halloumi $s5 Spinach $3
Black Pudding $5 Gluten-Free Bread $3.5
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Philosophy

Good food is about more than what's on the plate.
It's about sharing stories, celebrating great company

and creating moments worth coming back for.

At Gull and Anchor, every dish is prepared
with care, inspired by the Australian coast

and served with the warmth of

Irish hospitality.

LOCAL and SEASONAL

We proudly source local ingredients wherever possible.
Some menu items may vary slightly with the seasons to

ensure the freshest produce is always served.
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