Kiltariff Breakfast Menu

Your breakfast is cooked to order

From the Buffet
=
Seasonal Fresh Fruit Selection & orange or apple juice
White's Granola (Apple, Cranberry & Raspberry or Hazelnut, Almond & Honey)

Honey or Strawberry Greek Style Spelga yogurt & Clandeboye Vanilla Greek Style Yogurt
Cornflakes, Bran Flakes, or Coco Pops on request from the kitchen

Homemade Raspberry or Bramble Jelly made from berries grown in the Kiltariff garden
Marmalade is available from the kitchen on request

A cafetiere of coffee or tea from SD Bell’s (Belfast Breakfast, Decaffeinated, Earl Grey, Green, Peppermint,
Chamomile)

COOKED
=
White’s Porridge with Maple syrup or Honey
Pancakes with Maple Syrup or Honey
Toasted Soda Bread Stack - Toasted soda, bacon & poached egg topped with maple syrup
Ulster Fry which includes maple cured bacon, outdoor reared sausages, soda bread, potato bread,
mushrooms, tomatoes & Mourne free range eggs, (fried, scrambled or poached). Beans are available on
request.
Smoked Salmon and Scrambled Eggs

Vegetarian Option - Mushrooms cooked in Truffle Oil on Toasted Soda

Locally Sourced Seasonal Produce - In order to reduce food miles and to ensure the highest quality, we try to use as
much locally produced food as possible from the Kiltariff Walled Garden

All our bread products are from our local Home Bakery in Rathfriland. The eggs are free range from a local
producer and the bacon & sausages are sourced from our local farm butcher Turnavall.

Allergy and Food Intolerance - Please let us know in advance if you have any special dietary needs and we will do
our best to accommodate you. Vegan, vegetarian & gluten free available



