BUTLER HOUSE
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Sandwiches

Braised Ham - Wholegrain Mustard Mayonnaise
(Gluten, Egg, Mustard)

Compressed Cucumber - Lemon Cream Cheese
(Gluten, Milk)

Duncannon Smoke House Salmon - Créme Fraiche, Salmon Caviar
(Gluten, Egg, Milk, Fish)

Freshly Baked Scones & Cakes

Buttermilk and Fruit Scones - Clotted Cream Homemade Preserve
(Gluten, Egg, Milk)

Banana Bread
(Gluten, Egg, Milk)

Carrot Cake - Cream Cheese
(Gluten, Egg, Milk)

Sweet Treats

Lemon Tart - Italian Meringue
(Gluten, Egg, Milk)

Glazed Fruit Tarts
(Gluten, Egg, Milk)

Pate a Choux - Caramel Cream
(Gluten, Egg, Milk)

Baileys & White Chocolate Cream Mousse
(Dairy, Sulphites)

Afternoon Tea with Tea & Coffee €35 | Afternoon Tea with Prosecco €41

** If you have a food allergy and need advice on our menu, please ask your server **




BUTLER HOUSE

Add Some Bubbles

PIU Vino Frizzante: Btl 32 GL 6
Villa Conchi Cava Brut Selection: Btl 49
Perlage “Afra” Prosecco Spumante Rose: Btl 59
Gremillet BRUT Selection: Btl 89

Herbal Tea

Darjeeling Summer Gold
Assam Earl Gray
Magic Africa — Classic Rooibos
Irish Whiskey Cream
Oolong peach
Green Dragon Lung Ching
Moroccan Mint
Herbs and Ginger
Fruity Camomile

Lavender Harmony

Coffee

Americano
Espresso
Macchiato
Cappuccino
Flat White
Latte
Mocha
Hot Chocolate




BUTLER HOUSE

Gluten Free Menu

Sandwiches

Braised Ham - Wholegrain Mustard Mayonnaise
(Gluten, Egg, Mustard)

Compressed Cucumber - Lemon Cream Cheese
(Milk)

Duncannon Smoke House Salmon - Créme Fraiche, Salmon Caviar
(Egg, Milk, Fish)

Freshly Baked Scones & Cakes

Buttermilk and Fruit Scones - Homemade Preserve
(Egg, Milk)

Banana Cake
(Nuts, Egg, Milk)

Lemon & Almond Slice
(Nuts, Egg, Milk)

Sweet Treats

Baileys & White Chocolate Cream Mousse
(Egg, Dairy, Sulphates)

Blueberry Muffin
(Nuts, Egg, Milk)

Chocolate Brownie with Cream Cheese Frosting
(Nuts, Egg, Milk)

Afternoon Tea with Tea & Coffee €35 | Afternoon Tea with Prosecco €41

** If you have a food allergy and need advice on our menu, please ask your server **




BUTLER HOUSE

Add Some Bubbles

PIU Vino Frizzante: Btl 32 GL. 6
Villa Conchi Cava Brut Selection: Btl 49

Perlage “Afra” Prosecco Spumante Rose: Btl 59
Gremillet BRUT Selection: Btl 89

Tea & Herbal Tea

Darjeeling Summer Gold
Assam Earl Gray
Magic Africa — Classic Rooibos
Irish Whiskey Cream
Oolong peach
Green Dragon Lung Ching
Moroccan Mint
Herbs and Ginger
Fruity Camomile

Lavender Harmony

Coffee

Americano
Espresso
Macchiato
Cappuccino
Flat White
Latte
Mocha
Hot Chocolate




BUTLER HOUSE
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Vegan Menu
Sandwiches

Compressed Cucumber & Cream Cheese
(Gluten)

Onion Marmalade & Vegan Cheese
(Gluten)

Vine Ripened Cherry Tomato Bruschetta
(Gluten)

Freshly Baked Scones & Cakes

Scones - Homemade Preserve
(None)

Banana & Chocolate Bread
(None)

Cranberry & Orange Loaf Cake
(None)

Sweet Treats

Rice Pudding Pot
(None)

Chocolate & Almond Mousse
(Nuts)

Glazed Fruit Tarts
(None)

Blueberry Croissant with Blueberry Compote
(None)

Afternoon Tea with Tea & Coffee €35 | Afternoon Tea with Prosecco €41

** If you have a food allergy and need advice on our menu, please ask your server **




BUTLER HOUSE

Add Some Bubbles

PIU Vino Frizzante: Btl 32 GL. 6
Villa Conchi Cava Brut Selection: Btl 49
Perlage “Afra” Prosecco Spumante Rose: Btl 59
Gremillet BRUT Selection: Btl 89

Tea & Herbal Tea

Darjeeling Summer Gold
Assam Earl Gray
Magic Africa — Classic Rooibos
Irish Whiskey Cream
Oolong peach
Green Dragon Lung Ching
Moroccan Mint
Herbs and Ginger
Fruity Camomile

Lavender Harmony

Coffee

Americano
Espresso
Macchiato
Cappuccino
Flat White
Latte
Mocha
Hot Chocolate

** Non Dairy Milk and Butter available please ask your server **




BUTLER HOUSE

Vegetarian Menu

Sandwiches

Compressed Cucumber - Lemon Cream Cheese
(Gluten, Milk)

Egg Mayonnaise & Chive
(Gluten, Egg, Milk)

Tomato Bruschetta
(Gluten, Egg, Milk, Fish)

Freshly Baked Scones & Cakes

Buttermilk and Fruit Scones - Clotted Cream Homemade Preserve
(Gluten, Egg, Milk)

Banana Bread
(Gluten, Egg, Milk)

Carrot Cake - Cream Cheese
(Gluten, Egg, Milk)

Sweet Treats

Lemon Tart - Italian Meringue
(Gluten, Egg, Milk)

Glazed Fruit Tarts
(Gluten, Egg, Milk)

Pate a Choux - Caramel Cream
(Gluten, Egg, Milk)

Baileys & White Chocolate Cream Mousse
(Egg, Dairy, Sulphates)
Afternoon Tea with Tea & Coffee €35 | Afternoon Tea with Prosecco €41

** If you have a food allergy and need advice on our menu, please ask your server **




BUTLER HOUSE

Add Some Bubbles

PIU Vino Frizzante: Btl 32 GL 6
Villa Conchi Cava Brut Selection: Btl 49
Perlage “Afra” Prosecco Spumante Rose: Btl 59
Gremillet BRUT Selection: Btl 89

Tea & Herbal Tea

Darjeeling Summer Gold

Assam Earl Gray
Magic Africa — Classic Rooibos
Irish Whiskey Cream
Oolong peach
Green Dragon Lung Ching
Moroccan Mint

Herbs and Ginger
Fruity Camomile

Lavender Harmony

Coffee

Americano
Espresso
Macchiato
Cappuccino
Flat White
Latte
Mocha
Hot Chocolate

** Non Dairy Milk and Butter available please ask your server **
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