
BREAKFAST menu
Served daily from: 7:30am - 10.00am



TRADITIONAL IRISH 
BREAKFAST
Grilled sausages, dry-cured bacon, 
McCarthy’s black & white pudding, 
grilled tomato, sautéed mushrooms, 
potato bread, baked beans, and free-
range eggs cooked to your preference 
(fried, poached, or scrambled). Served 
with white or brown toast.

MINI IRISH BREAKFAST
A smaller portion of our Traditional Irish 
Breakfast.

VEGETARIAN BREAKFAST
Grilled tomato, sautéed mushrooms, 
potato bread, grilled halloumi or 
vegetarian sausage, baked beans, 
and free-range eggs cooked to your 
preference. Served with white or brown 
toast.

VEGAN BREAKFAST
Sautéed potatoes, grilled tomato, 
mushrooms, baked beans, and toast  
(white or brown).

POACHED EGGS  
ON SOURDOUGH
Toasted house sourdough with crushed 
avocado, topped with perfectly poached 
free-range eggs.

EGGS BENEDICT 
Poached eggs on a toasted English 
muffin with honey-roast ham and 
classic hollandaise sauce.

BRIOCHE FRENCH TOAST 
Thick-cut brioche served with crispy 
streaky bacon and finished with maple 
syrup.

PORRIDGE
Creamy porridge served with berry 
compote and honey.

HOMEMADE 
BUTTERMILK PANCAKES
Served with maple syrup and a choice 
of berries and maple syrup. Or try a 
breakfast stack with eggs sausages and 
bacon.

WELL-BEING SELECTION
Please help yourself to our wellness 
buffet, including:

•	 Detox water

•	 Fresh Fruit Smoothies

•	 Selection of Fruit Juices

•	 Protein Overnight Oats

•	� Granola with Greek Yogurt & Berry 
Compote

•	 Selection of Meats & Cheeses

•	� Freshly Baked Croissants & Danish 
Pastries

MADE TO ORDER EXTRAS
•	� Omelette with choice of fillings 

(ham, cheese, mushrooms, 
peppers, onion, spinach)

Allergens & Special Diets - Please inform your server of any allergies or dietary requirements. 
Gluten free, dairy free, and vegan options are available.
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