while you peruse our breakfast menu;

you will be served a selection of pastries, natural greek style yoghurt with mixed berry compote
and fruit salad alongside your choice of juice, tea and coffee. speciality coffees are also available.

« irish breakfast ¢ earl grey * peppermint ¢ green tea * chamomile
* rooibos & caramel ¢ wild berry ¢ ginger & lemongrass * blood orange

e orange ° apple ¢ cranberry * tomato

flahavan’s organic porridge
summer berries and irish honey

full irish breakfast
two free range eggs, kelly’s of newport sausage, bacon, black & white pudding, grilled tomato
& portobello mushroom

eggs benedict
two free range poached eggs, english muffin, parma ham with homemade hollandaise sauce

eggs florentine
two free range poached eggs, english muffin, wilted spinach with homemade hollandaise sauce

scrambled eggs with smoked salmon
sourdough toast, crushed avocado, scrambled eggs

avocado toast
toasted brioche, crushed avocado, poached eggs, grilled vine tomato and parmesan shavings

wild mushrooms on toast
sautéed wild mushrooms, toasted brioche, creme fraiche, parma ham crisp

chorizo & potato hash
chorizo, red onion, diced potato, fried eggs

homemade pancake stack
kelly’s of newport dry cured bacon, maple syrup

pesto omelette
sun blushed tomato tartar, irish goats’ cheese, rocket leaves

ham & cheese omelette
baked ham, dubliner cheddar

please advise a member of our team should you have any allergies or intolerances.
We will of course try to accommodate your needs
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