
I N  R O O M  D I N I N G  B R E A K F A S T  M E N U 

Allergen Guide:  1 Wheat / 2 Rye / 3 Oats / 4  Barley / 5 Milk /  6 Egg / 7 Fish / 8 Peanut / 9 Soybean /  10 Almond / 11 Walnut / 12 Hazelnut / 13 Cashew / 14 Pecan / 15 Pistachio/ 16 Celery / 17 Mustard / 18 Sulphites / 19 Sesame / 20 Lupin / 21 Shellfish 
/ 22 Crustaceous / 23 Pinenut. All prices are in Euros and inclusive of VAT. 

BREAKFAST 
SERVED FROM 06:00AM - 11:00AM

S E T F U L L I R I S H B R E A K FA S T                                      30
Freshly Pressed Fruit or Vegetable Juice
Two Large Free Ranged Eggs - Cooked to your Preference (6)

Irish Back Rashers, Pork Sausages, Black & White Pudding (1,3,4,18)

Roasted Mushroom & Tomato, Sauteéd Potatoes
Fresh Fruit Salad or Yoghurt (5)

Choice of Toasted Bread served with Butter & Preserves (1,5)

Choice of Tea or Coffee

S E T C O N T I N EN TA L B R E A K FA S T                                28
Freshly Pressed Fruit or Vegetable Juice
Sliced Seasonal Fruit Plate
Assortment of Freshly Baked Morning Pastries (1,5,6)

Choice of Toasted Bread served with Butter & Preserves (1,5)

Choice of Tea or Coffee

S E T P OW ER B R E A K FA S T                                             25
Freshly Pressed Fruit or Vegetable Juice
Oatmeal with Skimmed Milk (3,5)

Seasonal Fruit, Greek Yoghurt & Bircher Muesli Parfait (1,3,5,10,12,14)

Fresh Fruit Salad
Choice of Toasted Bread served with Butter & Preserves (1,2)

Choice of Tea or Coffee

K EL L O G S C ER E A L S I N G L E PAC K (1,2,3,4)                          7
Choice of - Corn Flakes, Crunchy Nut, Bran Flakes,
Luxury Muesli, Fruit ‘N’ Fibre, Special K, 
Coco Pops, Frosties, Rice Crsipies

O RG A N I C P O R R I D G E (3)                                                 9
Served with Honey & Berries

B I R C H ER M U E S L I  (1,3,5,10,12,14)                                         10
Muesli, Cinnamon, Apple, Yoghurt, Milk & Berries

F R E S H F RU I T S A L A D                                                     9
Honeydew Melon, Cantaloupe Melon, Pineapple, Grapes

I R I S H S M O K ED S A L M O N P L AT E (1,5,7,18)                        16
Capers, Red Onion, Cream Cheese

T R A D I T I O N A L (1,5,6,18)                                                    13
Two Eggs Cooked Your Way, Pork Sausage, Rasher, 
Grilled Tomato and Choice of Toast

B A L L S B R I D G E EG G S B EN ED I C T (1,5,6,18)                        15
English Muffin, Grilled Ham, Poached Eggs, 
Grilled Tomato, Hollandaise Sauce

S M O K ED S A L M O N EG G S B EN ED I C T (1,5,6,7,18)               17
English Muffin, Smoked Salmon, Poached Eggs, 
Grilled Tomato, Hollandaise Sauce

B ELG I A N WA F F L E S (1,5,6)                                         16
Served with Berries, Vanilla Whipped Cream,
Maple Syrup

L EM O N R I C O T TA PA N C A K E S (1,5,6)                          13
Served with Blueberry Jam, Maple Syrup

F R E S H LY P R E S S ED F RU I T J U I C E S                            7
Orange, Grapefruit

C H I L L ED F RU I T J U I C E S                                              5
Apple, Cranberry, Pineapple, Tomato

V EG E TA B L E J U I C E S & S M O O T H I E S                           7

C O F F EE S EL EC T I O N                                                   6
Choice of  Freshly Brewed Filter Coffee, Americano, Latte,      
Cappucino, Espresso or Flat White. 
All available Decaf or Regular

B L AC K T E A S EL EC T I O N                                              6
Irish Breakfast, Earl Grey, English Breakfast, 
Lapsang Souchong, Darjeeling, English Breakfast Decaf

G R EEN T E A S EL EC T I O N                                             6
Genmaicha, Jasmine Pearls, Gunpowder, Moroccan Mint

H ER B A L T E A S EL EC T I O N                                           6
Aloe Verbana, Lemongrass & Ginger, Rooibus, 
Peppermint, Chamomile

H O T C H O C O L AT E                                                      6



Allergen Guide:  1 Wheat / 2 Rye / 3 Oats / 4  Barley / 5 Milk /  6 Egg / 7 Fish / 8 Peanut / 9 Soybean /  10 Almond / 11 Walnut / 12 Hazelnut / 13 Cashew / 14 Pecan / 15 Pistachio/ 16 Celery / 17 Mustard / 18 Sulphites / 19 Sesame / 20 Lupin / 21 Shellfish 
/ 22 Crustaceous / 23 Pinenut. All prices are in Euros and inclusive of VAT. 

Served from 11:00AM - 10:30PM

TO START

B EEF S L I D ER S (1,5,6,17)                                                12
Brie Cheese, Truffle Mayonnaise

S O U P O F T H E D AY                                                        9 
 
C A E S A R S A L A D (1,5,6,7,18)                                             13
Cos Lettuce, Bacon, Croutons, Grana Padano
- Add Grilled Chicken or Smoked Salmon (7)                                  17
- Add Smoked Duck or Crab Salad (17,22)                                     19

S P R I N G S U P ER F O O D S A L A D (11,17,18)                          14
Spinach, Iceberg Lettuce, Sugar Snaps, Quinoa,
Citrus Segments, Sunflower & Pumpkin Seeds, 
Lemon Dressing

SANDWICHES

C R AY F I S H R O L L (1,5,6,18,22)                                             16
Brioche Bun, Fresh Water Lobster, Mary-Rose Sauce,
Shallots, Iceberg Lettuce, Skinny Fries

C H I C K EN C I A B AT TA (1,5,17)                                          16
Grilled Chicken, Brie, Bacon,
Coleslaw, Skinny Fries

C LU B H O U S E S A N DW I C H (1,2,5,6)                                  19
Maple Glazed Turkey, Egg Mayonnaise, Crispy Bacon,
Tomatoes, Pickles, Lettuce, Dubliner Cheese,
Skinny Fries

MAINS

F I S H ‘N ’ C H I P S (1,6,7,18)                                          21
Battered Haddock, Mushy Peas, Tartar Sauce,
Skinny Fries

I R I S H B EEF B U RG ER (1,5,6,18)                                   21
6oz Irish Beef, Bacon, Onion Jam, Pickle Mayo,  
Lettuce, Tomato, Brioche Bun, Skinny Fries

10 OZ I R I S H G R I L L ED S T R I P L O I N (5,6,18)                 34
Potato Gratin, Tenderstem Broccoli, 
Shallots, Red Wine Jus

6OZ F I L L E T O F I R I S H B EEF (5,6,18)                          38
Sauteéd Mushrooms, Mash Potato, 
Red Wine Jus

C O R N F ED C H I C K EN (5)                                          20
Leek & Pancetta Peas, Pea Pureé

O RG A N I C I R I S H S A L M O N (1,7,9)                             23
Vegetable Stir Fry, Orange Ginger Sauce

S T O N E B A K ED M A RG H ER I TA P I Z Z A (1,5)               17
Choice of 3 Toppings;
- Ham, Chicken, Pepperoni, Onions, Mushrooms, 
Peppers, Chilli, Sweetcorn, Pineapple
Additional Toppings 2.00 each

PA S TA O F T H E DAY (1)                                           20

C H EE S E & M E AT P L AT T ER (1,5,18)                           20
Selection of Irish Cheeses, Cured Continental Meats,
Olives, Pickles, Grapes & Apple, 
Quince Jelly, Crackers

SIDES                                                                                                        6

B A K E D S W E E T P O TAT O (1,5)                                   

G A R D E N S A L A D (18)                                   
Lemon Dressing

C R E A M Y M A S H (5)  

C O L C A N N O N M A S H P O TAT O (5)                                  
Cabbage, Spring Onion 

S K I N N Y F R I E S

S E A S O N A L V E G E TA B L E S 
                          

DESSERTS

P E A R A N D VA N I L L A C RU M B L E  (1,3,5,6)                           10                                                                                                        
Caramelita Ice Cream

T I R A M I S Ú (1,6,)                                                     10                               
Mascarpone, Coffee, 
Ladyfinger Biscuits, Cocoa Powder

I R I S H FA R M H O U S E C H EE S E P L AT E (1,5,18)                    14                               
Quince, Grapes, Pickles, Crackers

S EL EC T I O N O F I C E C R E A M & S O R B E T (5,6)                   9  
    

A L L  D AY  I N  R O O M  D I N I N G  


