B R E A K F A S T
Please help yourself to our selection of cereals, fresh fruit salad,
yogurts, pastries and fresh fruit juices. White, brown, wheaten and gluten free
breads are all available. Your server will bring you your choice of tea or coffee.
Please ask your server for any allergen information.

COOKED CLASSICS
Ulster Fry

The Full Monty. Pork sausages, smoked back bacon, soda bread, potato bread, tomato,
Portobello mushroom, hash brown, eggs any style and beans on the side.

E G G S
Eggs Benedict

Poached eggs with smoked back bacon on a toasted English muffin with hollandaise sauce.

Eggs Florentine

Poached eggs with Portobello mushroom and spinach on a toasted English muffin with
hollandaise sauce.

Omelette

Three-egg omelette cooked plain or with fillings of your choice:
Ham, Chorizo, Mushroom, Cheese, Tomato, Spinach

Ulster Half Fry

A mini version of our province’s favourite breakfast. Pork sausage, smoked back bacon,
soda bread, eggs any style with potato bread and beans on the side.

Vegetarian Fry

A meat free feast. Soda bread, potato bread, vegetarian sausages, grilled tomato,
Portobello mushroom, eggs any style and beans on the side.

Filled Soda

A filled soda packed with pork sausages, smoked back bacon and eggs any style.
In a rush? Just ask for it to go!

The Benedicts Bagel

A lightly toasted bagel with smoked back bacon and scrambled eggs, smothered in a
delicious cream cheese spread.

Benedicts’ Porridge

Benedicts’ creamy porridge served with mixed berries

SOMETHING SWEET
Stack of Pancakes

Fluffy home made pancakes stacked
high and served with a choice of
toppings
- smoked back bacon and maple syrup
- mixed berries, natural yogurt and
maple syrup
- caramelised banana, maple syrup and
Crème fraîche

French Toast

This indulgent breakfast treat is served
with a choice of toppings
- smoked back bacon and maple syrup
- mixed berries, natural yogurt and
maple syrup
- caramelised banana, maple syrup and
Crème fraîche

WiFi provided by

Connect to our
free wifi while
enjoying your
Breakfast

How was your stay?
We’d love to hear about it

