
First  
things first; 
breakfast

Served from:
7am to 10.30am Mon - Fri 
7.30am to 11am Sat - Sun



F
R

O
M

 T
H

E
 K

IT
C

H
E

N

F R O M  T H E  K I T C H E N 

Organic oatmeal porridge  €12 
Choice of: 

Seasonal berries & honey 
Whiskey & brown sugar 
Banana & maple syrup 

Included in continental buffet option 

Traditional Irish grill €20 
Jumbo sausage, dry cured bacon, black & white pudding, 

field mushroom, tomato, hash brown, beans, eggs of your choice 

Free range eggs benedict €18 
Spinach, english muffin, dry cured bacon, hollandaise sauce

Free range eggs royale €18 
Smoked salmon, spinach, english muffin, hollandaise sauce 

Brioche french toast €18 
Dry cured bacon, maple syrup

Vegan sausage roll €16 
Sautéed spinach, field mushroom, spinach, tomato relish

Smoked salmon, avocado and crème fraiche €16 
Served on Guinness brown bread

Beef tomato and avocado tartine €16 
On grilled sourdough

Locally sourced tea & freshly brewed coffee included.

Please let us know if you have any allergies or dietary requirements,  
we’re only delighted to help out. A list of allergens is available on request

Breakfast Inclusion

Guests enjoying our inclusive breakfast are invited to savour our artisanal 
cold buffet, along with one freshly prepared dish from the kitchen.

A  L I G H T E R  S T A R T 

Continental buffet selection  €18

Help yourself to our cold buffet selection,  
which includes:

A variety of cold meats & cheeses

Plain natural yogurt 

Selection of dried fruits, nuts & seeds

A choice of cereals & granola 

Freshly baked croissants & pastries

Freshly cut seasonal fruit

Real fruit jams & local honey

Fresh juice selection 

Locally sourced tea & freshly brewed coffee included.

N E E D  A  L I T T L E  E X T R A  P E R K ? 

Swap your regular brew for one of our specialty coffees €4 
Frothy, velvety, or boldly strong

Your pick: cappuccino / latte / flat white / mocha / espresso 

Milks available: low fat / almond / soy / coconut / oat
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