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PEREGRINE

BREAKFAST MENU

FRESH JUICES BAKERY & FRUITS CEREALS
Orange Freshly Baked Scones Corn Flakes
Apple House Baked Pastries Weetabix
Tomato Fresh Fruit Salad Coco Pops

Ruby Grapefruit Toast & Bread Granola

Selection of Irish Farm House Cheeses
Fig Chutney
(6.710,13)

Glazed Home Roasted Gammon
Tomato & Roasted Pepper Relish
(12,13)

Smoked Salmon
Horseradish Cream Cheese
(3.7)

Granola Bowl Irish Oat Porridge
Greek Yoghurt with a Mived Berry Bee Pollen, Killarney
Compote, Lucy’s Irish Granola, Honey and Toasted Chia Seeds
Passion Fruit Coulis, (Optional Shot of Irish Whiskey)
Cacao Nibs and Coconut Flakes (Made with Milk or Water)
(5.6.7.9) (6.7)

Classic or Egg White Omelette Homemade Buttermilk Pancakes
Please choose from the following ingredients: Blueberry Compote, Salted
Mushrooms, Onions, Tomato, Cheese, Caramel Sauce and Vanilla

Cooked Ham or Smoked Salmon Chantilly Cream
(7.11) (6.7.11)
Full Irish Breakfast Potato & Courgette Waffles
Bacon, Sausage, Black & White Blackberry & Thyme Balsamic
Pudding, Mushroom, Cherry Tomatoes, Crumbled Vegan Feta,
Potato Rosti and Eggs Chilli Nut Dukka and Pomegranate
(6.7.11) (5.6,8.10) (V)
Eggs Benedict Chive Scrambled Eggs
Poached Eggs on a Toasted Soda Farl, Smolked Salmon or Crispy
Ham, Hollandaise, Crispy Pancetta Bacon on a Toasted Potato Farl
and Hot Honey €& Mustard Drizzle (3.6,11)
(67,11

B/OOC/_I/ Ma ry €18 L Crustaceans 8. Soya We honour Ireland’s finest produce
= Molluscs - D. Fruits /SO2 | thyough sustainable sourcing and
Bellini €28 | s rinn 10, Sesame Sceds & 8

) responsible food management. Our
4 Peanuts 11. Eggs ) .
Mimosa €98 5 Nuts 0 Celery menus evolve with the seasons and
- o 6 Gluten 13. Mustard support local artisans, and ethical
Salmon Cham pagne €2 8| = Lactose 1 (V) Vegan and eco-conscious practices.
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