
1 Cereals containing gluten - 1a Wheat - 1b Rye - 1c Barley - 1d Oats - 2 Crustaceans - 3 Eggs - 4 Fish - 5 Peanuts - 6 Soya - 7 Milk - 8 Nuts - 8a
Almond

8b Hazelnut - 8 c Walnut - 8d Cashews - 8e Pecan Nuts - 8f Brazil Nuts - 8g Pistachio - 8h Macadamia - 8i Pinenuts - 9 Celery - 10 Mustard -
11 Sesame Seeds

12 Sulphur Dioxide & Sulphites - 13 Lupin - 14 Mollusks

Allergens

Glenlo Abbey Hotel & Estate is pleased to work with the following local food suppliers -
Mary’s Fish Shop, Corrib Free Range Eggs, Burke’s Fruit & Vegetables, Sysco, Moycullen Seafoods,

Dole, Andarl Farm, Aran Island Goat’s Cheese, La Rousse Foods

Breakfast Menu Palmers
Palmers Full Irish – €22.50

 Dry-aged Irish bacon, pork & apple sausage, Loughnane’s black & white
pudding, slow-roasted vine tomato, sautéed wild mushrooms, chorizo &

mozzarella boxty, free-range eggs your way
(1a, 1d, 3, 7, 10, 12)

Steak & Eggs – €23.00
 Chargrilled Irish sirloin, confit garlic butter, chorizo & mozzarella

boxty, poached eggs, watercress
(3, 7, 12)

Truffle Scrambled Eggs – €15.00
 Soft scrambled free-range eggs, sourdough toast, shaved Parmesan,

black truffle
(1a, 3, 7, 12)

Avocado & Poached Eggs – €16.00
 Smashed avocado, chilli oil, toasted seeds, sourdough, two poached

eggs
(1a, 3, 11, 12)

Palmers Breakfast Bun – €14.00
 Brioche bun, sausage, streaky bacon, fried egg, cheddar, house relish,

crisp baby potatoes
(1a, 3, 7, 10)

Wild Mushroom & Spinach Toast – €15.00
 Wild mushrooms, wild garlic butter, spinach, toasted sourdough, soft

poached egg
(1a, 3, 7, 12)
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