From the Breakfast Buffet
Cold Drinks

Cookery School Jersey Cow Yoghurt
Freshly Squeezed Orange Juice

Ballymaloe Granola
Ballymaloe Orchard Apple Juice

Freshly Made Fruit Muesli
Homemade Water Kefir flavoured with Fresh Fruit

Seasonal Poached Fruit, Breakfast Fruit Salad

Selection of Fresh Fruits
Hot Drinks

Macroom Stone Ground Oatmeal Porridge served with

French Press Golden Bean Coffee Roasted on our Farm Soft Brown Sugar, Ballymaloe Honey & Cream

Valrhona Hot Chocolate

Ballymaloe Soda Bread & Spotted Dog
Barry’s Loose Leaf Tea

Freshly Baked Scones, Breads & Oat Flapjacks
A selection of Fresh and Dried Organic Infusions

Our Produce From the Kitchen

Freshly Laid Eggs & Honey from our Farm Ballymaloe Full Irish Breakfast - EQg cooked as you wish

Yoghurt, Butter & Cream from The Cookery School, made from Organic Jersey Pan- fried Fish of the day with Potato Farl & Lemon Caper Butter

Cow’s Milk
Poached Egg on Ballymaloe Toast with Garden Kale, Confit Garlic Yoghurt,

Sesame Chilli Oil
Fresh Fish from Ballycotton

Omelette Arnold Bennet with Local Smoked Haddock
Sausages & Rashers from Rosscarbery
Roast Garryhinch Mushrooms on Brown Toast with Caramelised Mushroom
Purée, Tarragon & Chives

Farm Buttermilk Pancakes with Blood Orange, Rosemary & Créme Fraiche



