
Choice from a selection of Juices	 4.00

Peach Ice Tea	 7.50 
Earl Grey, Breakfast & Jasmine tea blend, peach, citric blend

Green Juice	 5.50 
Avocado, mint, spinach, apple and parsley

Elderflower Garden 	 10.00 
Seedlip Garden 108 with elderflower cordial,  
cucumber & Fever-Tree Elderflower Tonic 

Rosemary Lemonade 	 7.50 
A refreshing blend of lemon, lime and Fever-Tree  
Soda with homemade rosemary syrup

Pot of Coffee And Cream	 5.00

Cappuccino, Latte, Americano, Flat White, 	 4.75 
Espresso, Macchiato

Hot Chocolate 	 5.00

Vanilla Shakerato 	 5.25	
Espresso shaken with ice, served in a martini glass

The Ivy Irish Coffee 	 13.50 
Jameson Caskmates Stout Edition with a touch of cane  
sugar, freshly brewed coffee, double cream, and finished  
with nutmeg and Jameson-soaked cinnamon stick

The Ivy 1917 Breakfast Blend	 4.50 
Intense and rich

The Ivy Afternoon Tea Blend	 4.50 
Mellow, elegant and refreshing

Ceylon, Earl Grey, Darjeeling	 4.50

Sencha, Jasmine Pearls	 4.75

Fresh Mint, Camomile, Peppermint, Verbena	 4.50

Rosebud, Oolong	 6.00

JUICES AND COOLERS

COFFEETEA

Scan for allergy  
& nutritional  
information

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed  
on the menu and we cannot guarantee the total absence of allergens. Detailed information on the fourteen legal allergens 
is available on request, however we are unable to provide information on other allergens. Please note that all gratuities provided 
directly to a server are kept by the server. The restaurant deducts a 5% admin fee to cover the processing of an electronic tip.

The Ivy Full Irish Breakfast 	  19.95 
Smoked streaky bacon, sausages, fried hen’s eggs,  
black pudding, roast plum tomatoes, grilled flat  
mushroom and baked beans  
Served with a choice of white or granary toast

The Ivy Vegetarian Breakfast 	  17.95 
Grilled halloumi, avocado, poached free-range  
hen’s eggs, hollandaise, potato rösti, flat mushrooms,  
roast plum tomatoes, watercress and baked beans.  
Served with a choice of white or granary toast

Toast and Preserves   	 4.95 
Choice of white, granary or non-gluten

Breakfast Pastries  	  4.95 
Mini pastries with butter and preserves

Eggs Benedict	 14.95 
Traditional roast ham, toasted farls, two poached  
hen’s eggs with hollandaise sauce and watercress

Eggs Royale	 16.50 
Organic smoked salmon, two poached hen’s eggs,  
toasted farls with hollandaise sauce and watercress

Avocado Benedict	 14.50 
Avocado, two poached hen’s eggs on toasted farls,  
hollandaise sauce and sesame seeds

Two Hen’s Eggs	 9.95 
Scrambled, poached or fried with granary toast 

Lobster and Spinach Benedict	 22.50 
Lobster bisque, toasted farls, two poached hen’s  
eggs and hollandaise sauce

Hot Buttermilk Pancakes with Bacon	 15.95 
Blueberries, lemon balm and maple syrup

Scrambled Eggs and Smoked Salmon	 15.95 
Scrambled hen’s eggs, organic smoked salmon

Non-gluten Buttermilk Pancakes	 13.50 
Strawberries, raspberries and blackberries  
with Greek yoghurt, lemon balm and warm strawberry sauce

BREAKFAST

Crushed Avocado 	 11.95 
and Roasted Tomato 
On chargrilled Irish soda bread  
with pomegranate, sesame,  
toasted seeds and coriander

Non-gluten Bramley 	 7.95 
Apple Granola 
Rolled oats, almonds, sunflower seeds, 
dried Bramley apple, cinnamon, and 
raspberries with coconut “yoghurt” 

Poached Eggs 	 13.95  
and  Crushed Avocado 
On chargrilled Irish soda bread  
with pomegranate, sesame  
and toasted seeds

LIGHT AND HEALTHY


