
Breakfast
MENU

FROM THE BUFFET
You can indulge in a selection of fresh juices, artisan charcuterie, Irish cheeses, seasonal
vegetables, handcrafted overnight oats, and a variety of local yoghurts with fresh fruits
and granola. Freshly baked pastries, signature breads, and creamy Irish porridge
topped with a medley of nuts, seeds, and warm cinnamon complete the selection.

SAVOURY FAVORITES

Avocado toast
Sourdough, whipped ricotta, cherry
tomato, toasted sunflower, sesame seeds
Add poached eggs

Eggs benedict
Two free-range poached eggs on a
toasted muffin. Topped with Hollandaise
sauce, served with Limerick ham

Eggs royale
Two free-range poached eggs on a
toasted muf in, topped with Hollandaise
sauce, served with Howth smoked salmon

Free range omelette
Choice of eggs: egg white or whole egg
Choice of f illings: Limerick ham, Dubliner
cheddar, red onion, chestnut
mushrooms, tomatoes, baby spinach,
mixed peppers

CARRIAGE HOUSE SPECIALS

Carriage House original breakfast
Two free-range eggs cooked to your
preference, Crowes bacon, Dublin gold
medal sausage, Tommy Doherty black &
white pudding, grilled mushroom, slow
roasted plum tomatoes, potato farls

Plant based breakfast
Vegan sausage, sautéed baby spinach,
grilled mushroom, slow roasted plum
tomatoes, potato rosti, Carton House
tomato relish

SWEET TASTE

Cuinneog buttermilk pancakes
Mixed berry compote, Tahitian vanilla
crème fraiche

Brioche French toast
Cinnamon, orange scented
mascarpone and orange segments
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COFFEE

TEA

Americano

Cappuccino
Latte Iced americano

Flat white

Mocha 

Double espresso
Macchiato

Espresso
Iced latte

Ronnefeldt herbal tea

Homemade Iced tea

Ronnefeldt herbal infusion

Allow us to fulf il your needs – please let one of our wait staff know if you have any
special dietary requirements, food allergies or food intolerances.

We also have an allergen matrix available via this QR Code.

At Carton House, our coffee beans and tea leaves are 100% ethically
farmed and sustainable from the world’s best regions.

Irish Breakfast
Earl Grey
Green Dragon
Jasmine Tea

Fruity Camomile
Refreshing Mint
Red Fruit
Tangy Lemon

SOMETHING TO SIP

French 75
Tanqueray No.10, lemon juice,
sugar, champagne
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Mimosa
Fresh orange juice, prosecco
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Bloody Mary
Ketel one, tomato juice, lemon
juice, celery salt, pepper tabasco
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OUR SUPPLIERS
Meat

Yoghurt
Crowe’s Farm Keenan Kennedy

Glenilen Farm

Jams

Salmon
G’s Gourmet Preserves

Wrights of Marino
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