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WHITE’S PORRIDGE 
Passionfruit preserve, toasted coconut 
and Waggle Dance honey  

Banana, Grape Nuts and  
Waggle Dance honey

RASPBERRY, CASHEW  
& COCONUT GRANOLA 
Clandeboye yogurt  
& Waggle Dance honey

CEREALS & GRAINS

£9

£8

Alternative milks available

FOOD ALLERGIES AND INTOLERANCES  
 
When ordering, please speak to staff about the ingredients in 
your meal. Please be advised that food allergens are handled  
in the kitchen.

In some cases, allergens may be unavoidably present due to 
shared equipment or the ingredients used. We offer gluten 
sensitive options but do not operate in a fully gluten-free kitchen.

VeganV

GRAND CENTRAL � 
SUNDAY ROAST

Roast beef  with Yorkshire pudding,  
Spring onion mash, roast carrots & gravy

£23

£36 

Paired with Strange Kompanjie Cinsault 2023 
South Africa, Paarl
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JUICES
McCann’s Armagh 
apple juice            

McCann’s  
orange juice   

Bloody Mary

Mimosa, orange  
juice, prosecco

Bellini, peach purée, 
prosecco

Aperol spritz

Campari spritz

Prosecco

£3

£3

£10

£12

£12

£14

£14

£13

HOT 
BEVERAGES

£6

£4.70

Americano                           

Cappuccino                       

Latte                                      

Flat white                            

Espresso                            

Cortado                                 £4.70

£4.00

£4.70

£4.70

£4.70

£4.70

SD Bell’s locally roasted coffee
SMASHED AVOCADO 
Clements’ free range poached eggs,  
toasted sourdough & sriracha 

Add bacon

  

EGGS BENEDICT 
Toasted soda bread, Grant’s ham, 
Clements’ free range poached egg

EGGS ROYALE  
Toasted soda bread, Ewings smoked salmon, 
Clements’ free range poached 
eggs, hollandaise sauce 

SHAKSHUKA 
Clements’ free range poached eggs with 
paprika, chilli tomato sauce, garlic aioli,  
sumac & toasted sourdough

BRUNCH BAP  
Lisdergan pork sausage, Grant’s dry cured 
back bacon, Clements’ free range fried 
egg, Ballymaloe relish   

GRAND CAFÉ 
VEGAN BREAKFAST  
Hash brown, sourdough, crushed avocado, 
tomato & mushrooms  

SCRAMBLED EGGS AND 
SMOKED SALMON 
Scrambled free range Clement’s eggs, 
Ewing’s smoked salmon & sourdough 

FRENCH TOAST
Cinnamon cream, blueberry compôte &  
maple bacon

CRIPSY THORNHILL DUCK 
SALAD
Watermelon, cashew nuts, coriander, sesame 
seed, ginger and lemongrass dressing

£13

£3

£14

£15

£14

£11

£14

£15

Thompson’s tea 
selection

Decadent hot  
chocolate with  
marshmallows  
and whipped cream

SMOOTHIES
Mango, coconut,  
pineapple & mint 

Mixed berries, 
Clandeboye yogurt 
& almond milk 

£6

£6

V

V

MAINS

£14

£20

A 10% discretionary service charge will be applied

Apple & blackberry 
kombucha
Elderflower & lemon
kombucha

£5.50

£5.50
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