
Sourdough Toast  5.50 
With Glenilen Farm salted butter 

and a selection of preserves                                      
(White, Granary or Wheaten)

Eggs Benedict  
with Hand-pulled Ham 13.50 

Toasted Yellow Door Bakery Muffin, 
free-range poached Cavanagh hen’s egg 

and hollandaise sauce

Eggs Royale with Walter Ewing’s  
Cured Smoked Salmon  14.95 

Toasted Yellow Door Bakery Muffin,  
free-range poached Cavanagh hen’s  

egg and hollandaise sauce

Buttermilk Pancakes  11.95 
Strawberries, raspberries and 

blackberries with Greek yoghurt,  
lemon balm and warm strawberry sauce

Coconut “Yoghurt” 
with Berries  7.50 

Crushed pistachio, chia seeds,  
basil and maple syrup

Avocado Benedict  12.50 
Toasted Yellow Door Bakery Muffin,  

free-range poached Cavanagh hen’s egg, 
hollandaise sauce and sesame

Potato Bread with Two Free-range  
Cavanagh Hen’s Eggs  10.95 
Scrambled, poached or fried  

with potato bread

Scrambled Eggs  
and Smoked Salmon  13.95 

Scrambled free-range Cavanagh  
hen’s eggs and Walter Ewing’s  

Cured Smoked Salmon 

Maple and Cinnamon Granola  7.75 
Rolled oats, pecans, coconut shavings, 

raisins, almond butter, strawberries,  
and coconut “yoghurt”

Crushed Avocado  
and Roasted Tomato  8.95 

On chargrilled Irish wheaten soda bread 
with pomegranate, sesame,  

toasted seeds and coriander

BREAKFAST

The Ivy Full Ulster Breakfast  16.95 
Smoked streaky bacon, Blackhill pork sausage,  

potato bread, fried Cavanagh hen’s eggs, Carnbrooke black 
pudding, soda farl, roast plum tomatoes, flat mushrooms  

and baked beans

The Ivy Vegetarian Breakfast  16.95 
Grilled halloumi, avocado, poached Cavanagh hen’s eggs, 

hollandaise, potato rösti, flat mushrooms, roast plum 
tomatoes, watercress and baked beans 

Served with a choice of sourdough or granary toast

Peach Iced Tea or Virgin Rossini

The Ivy Ulster Breakfast 
Smoked streaky bacon, Blackhill  

pork sausage, potato bread, soda farl,  
scrambled free-range Cavanagh hen’s eggs, 

baked beans and watercress

OR 

The Ivy Vegetarian Breakfast 
Roast plum tomato, mushroom,  

baked beans, soda farl, scrambled  
free-range Cavanagh hen’s eggs,  

hash brown and watercress 

Maple and Almond Butter Granola 
Pecans, strawberries and coconut “yoghurt”

Please choose one of the following dishes:

BREAKFAST  
SPECIAL MENU

£18.95 per person

JUICES AND COOLERS

Peach Iced Tea 
Peach syrup, citric blend topped  

with our in-house iced tea  
blend of earl grey, breakfast  

and jasmine tea

6.00

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are 
listed on the menu and we cannot guarantee the total absence of allergens. Detailed information on the fourteen legal 
allergens is available on request, however we are unable to provide information on other allergens. A discretionary 
optional service charge of 12.5% will be added to your bill. 

Scan for allergy  
& nutritional  
information

Fever-Tree Sparkling  4.50 
Cloudy British Apple

Virgin Rossini  6.00 
Strawberry purée, Fever-Tree  
White Grape & Apricot Soda

Luscombe Drinks  5.00 
Sicilian lemonade or raspberry crush

Vegan Virgin Mary  4.75 
Vegan spice mix, Tomato juice, Lemon


