
Fresh Juices
 

Freshly Squeezed Orange Juice 
Freshly Pressed Apple Juice

Cranberry Juice 

Breakfast Smoothies

Strawberry (3)
Mango (3)

Fruit Selection

Fruit Salad
Melon Pieces

Orange Segments

Breakfast at The Davenport Hotel 

Please avail of our bu�et breakfast. 
Your server will take your order for certain items. 

Freshly Baked Breads & 
Pastries by our Pastry Chef

Butter Croissant (1 wheat, 3, 13)
Fruit & Plain Scones (1wheat, 3, 13)
Cinnamon Danish (1 wheat, 3, 13)

Mini Patisserie Cream Pastries
Irish Soda Bread

GF Croissants/Pastries – please ask your server 

Yogurts & Yogurt Toppings
 

Killowen Farm Natural Yoghurt (3)
Chopped Apricot & Dried Fruits 

Selection of Nuts: walnut, 
hazelnut, pistachio, brazil, cashew (11)

Fruit Berry Compote

Breakfast Cereals

Bran Flakes (1 wheat, barley)
Cornflakes (1 wheat, barley)

Muesli
Fruit & Nut Bran Flakes (1 wheat, barley)

Whites’ Apple and Cinnamon Crunch Granola (1 wheat)

Cold Cuts

Hand Carved Roasted Ham (9) 
Spanish Chorizo (1wheat, 3)

Parma Ham 
Salami (3)

Fresh Salad & Breakfast Cheese
 

Sliced Heritage Tomato Selection
Sliced Cucumber 

Sliced Mature Red Cheddar (3)
Sliced Mature White Dubliner Cheese (3)

Artisan Wicklow Blue Brie (3) 
Artisan Waterford Irish Oak 

Smoked Knockanore Chedder (3)
Artisan Cork Carrigaline Farmhouse Cheese (3)

Hot Bu�et Items

FX Buckley’s Irish Pork Sausage (1 wheat, 9)
Grilled Back Bacon

Sautéed Potato Cakes/Hash browns
Slow Roasted Herb Marinated Plum Tomatoes

Whelan’s Of Dublin Black and White Pudding (1 wheat, 9)
Free Range Scrambled Eggs (3,13)

Sautéed Button Mushrooms (3)
Poached Eggs – please ask your server (13) 

Boiled Eggs – please ask your server (13)
Fried Eggs – please ask your server (13)

Fish Cold Cuts

Bailey and Kish of Howth’s 
Oak Smoked Salmon, 

Red onion, Lemon and Fresh Dill (4) 



Breakfast costs €25 per person, unless included in your overnight room booking

Please note our kitchen is not a nut free environment. 

At The Davenport, we are committed to sourcing ingredients from local suppliers 
as part of our ongoing sustainability initiatives throughout our business. 

All Beef Products are 100 % Irish origin 
 

Gluten Free Options – please ask your server 

1 Cereal, 2 Celery, 3 Milk, 4 Fish, 5 Crustacean, 6 Molluscs, 7 Lupin, 
8 Mustard, 9 Sulphur, 10 Soy, 11 Nuts, 12 Peanuts, 13 Eggs, 14 Sesame 

Pot of Breakfast Tea
Pot of Co�ee

Deca�einated Tea 
Deca�einated Co�ee 

 Creamy Flavin’s Apple 
Crumble Porridge (1 wheat, 3)

Served with Pouring Cream, 
a shot of Teelings Whiskey and Honey

À La Carte

Tea & Co�ee 

Your server will take an order for your choice of beverage 

Freshly prepared in our kitchen, your server will take an order for the following items: 

Herbal & Fruit Tea Selection – 
please ask your server

Speciality Co�ee’s on request – 
please ask your server 

Caramelised Banana and Coconut
 Milk Pancakes (1 wheat, 3, 13)

Fresh Berries, Clotted Cream & Maple Syrup

Eggs Benedict (1 wheat, 3, 9, 13)

Toasted Mu�n, Grilled Streaky Smoked Bacon, 
Poached Eggs & Hollandaise Sauce

Poached, Boiled or Fried Eggs (13)

Vegan Breakfast (10)

Tender Stem Broccoli, Heirloom 
Tomato and Mushroom Omelette, 

Vegan Feta Cheese, Tofu Base 
and Dressed Seasonal Leaves

This will be accompanied by a Bread Basket with your choice
of White or Brown Toast or Brown Bread Penny Loaf. (1 wheat, 3, 13)

Beans in Tomato Sauce


