
HOTEL BREAKFAST IN THE BLUE ROOM

All 14 allergens are openly used throughout our kitchen. 
Trace amounts may be present at all stages of cooking. 
(V) Suitable for Vegetarian (A-GF) Suitable for Coeliac with Gluten-free Bread 
(GF) Gluten-free (G) Gluten (GW) Wheat Gluten (GB) Barley Gluten (C) Crustaceans
(E) Eggs (F) Fish (M) Molluscs (S) Soybeans (P) Peanuts (N) Nuts (MK) Milk (CY) Celery
(MD) Mustard (L) Lupin (SS) Sesame Seeds (SP) Sulphites

ADD FOR AN ADDITIONAL €10
(INCLUDED IN YOUR B&B RATE)

€

CONTINENTAL BREAKFAST BUFFET
(INCLUDED IN YOUR B&B RATE)

15.00

SELECTION OF BREAD, TOPPINGS (MARMELADE,
BUTTER, HAM, CHEESE ETC.), PASTRIES,
MFRUITS, NUTS, YOGURT, CEREALS & FRESH
JUICES FROM OUR BUFFET.

SCRAMBLED EGGS & SMOKED SALMON (A-GF)

THE FULL IRISH BREAKFAST
Grilled streaky bacon, sausages, tomato, mushrooms, black & white pudding,
choice of eggs & toast
Allergens: SP, G, MK, E, SS

VEGETARIAN BREAKFAST (A-GF)
Grilled tomato, mushrooms, baked beans, sauté potatoes, choice of eggs & toast
Allergens: SP, G, MK, E, SS

SCHOOLHOUSE CRAZY PANCAKES
Served with sauté bananas, streaky bacon, roasted walnuts & organic maple
syrup
Allergens: GW, MK, N, SP, E, S

Toast and oat porridge will be freshly prepared and served upon request
Allergens: SP, MK, G, E, N



BREAKFAST IN THE BLUE ROOM


