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Treat youself today by adding a decadent dessert 
or tantalizing tray bake.

See our board or ask a member of the team.

Thank you for choosing the Jamison Tea Rooms today. 
We are very proud to use local artisan suppliers at The Jamison Tea Room.

Thank-you Katie at Fairy Tree Cakes, Robert & Heather 
from Slice of Heaven and Robert at Cogry House Preserves. 

Why not book an elemis spa experience for your next visit 
ask our team for a tour today.

Our vouchers make the perfect gift.

LOOKING A GIFT FOR 
SOMEONE SPECIAL? 

Ask our team about our personalised gift letters 
and monetary gift cards available now.

visit www.dunamoy.com



ALL DAY BREAKFAST & BRUNCHING
Please notify your host if you have any food allergies 

or any other dietary requests prior to ordering!

Toasted Pancakes served with choice of:
(A) Syrup & fresh seasonal berries  7.5
(B) Nutella & fresh fruits  7.5
(C) Fully loaded with bacon, berries & syrup  8.5

Porridge Oats served with seasonal berries and honey or syrup  6

Hot Belgian waffles served with syrup & berries or ice cream  7.5

Bagel served with:
•  Smoked salmon & cream cheese  8.5
•  Bacon & cream cheese  8
•  Smashed avocado & poached egg  8
•  Peanut butter & Cogry House preserves  7.5
•  Nutella  7.5

Jamison Soda
• Full soda farl served with a duo of 
 (poached or scrambled) eggs  8

• Full soda & eggs (as above) 
 also served with either smoked salmon or bacon  9

Country style ‘Eggy Cup’ 
 smashed boiled eggs with butter served with 
 crispy bacon and toast.  8.5

Selection of scones
•  served with butter curls  3.5
•  add Cogry House preserves and cream  3.8

Loose Leaf Jing Teas
•  Assam breakfast tea – an expert blend from Assam’s 
 finest gardens; strong, robust and malty.  3
•  Darjeeling Tea – our refreshing summer tea, light, 
 fragrant and deeply refreshing.  3
•  Peppermint Tea – fresh minty flavour, aids digestion 
 and cleanses your palate.  3.50
•  Chamomile Flowers – elegant, floral and deeply 
 soothing whole Chamomile flowers.  3.50
• Organic Jade Sword – The brightest and most 
 refreshing organic green tea.  3.50
•  Blackcurrant & Hibiscus – whole blackcurrants, 
 berries and cracked hibiscus shells.  3.50

Speciality Coffees and Drinks
•  Americano  3  
•  Cappuccino  3.5
•  Flat white  3.5
•  Hot chocolate  3.8
•  Hot chocolate  
 (cream & Mallows) 4
•  Soft drinks  2.5
•  (Add a flavoured shot)  .30

LUNCHING

➢ Jamison’s Afternoon Tea Service  25pp 
 With mini soup pot, finger sandwiches, scones 
 with Cogry preserves and a decadent selection of 
 artisan desserts.

➢ Soup of the day served with choice of breads  5
➢  Soup with sandwich  8
➢  Mamma’s homemade stew (seasonal)  6

➢  Sandwich  6
➢  Club sandwich  8
➢  Open sandwich (choice of fillings)  7 
 (or with prawn)  8.5
•  Toasted sandwich  7
•  Hot wraps  7
•  Toasted Panini  8

(Sandwiches are served with side salad & Nachos); 
Gluten free breads available along with vegetarian options.

Choice of sandwich fillings
•  Ham
•  Smoked salmon
•  Tuna
•  Chicken
•  Chicken tikka
•  Moroccan chicken
•  Bbq chicken
•  Cheese
•  Salad
•  Egg and onion
•  Sweet chilli chicken

THE JAMISON’S SALAD BAR

➢ Irish Ham & Egg  9
 Rolls of Irish ham with egg halves on a bed of 
 fresh salad and cheese.

➢  Hail Caesar with roast chicken  9
 An infusion of romaine lettuces, crunchy croutons, 
 lemon juice, Caesar dressing, Worchester sauce, 
 black peppers and cheese.

➢  Forged in Fire  9
 Chicken & ham served on mixed leaf salad with red chilli’s    
 marinated with a sweet but spicy dressing.

➢  The Moroccan  9
 Fresh salad infused with chicken, smoked paprika and a 
 citrus twist, served with Moroccan styled couscous.

➢  The Fish Lover  10
 King prawns & smoked salmon over a bed of fresh salad 
 with wheaten breads.

Espresso  2.5
Mocha  3.60
Latte  3.50
Baby Chino  2.5
Steamer  2.5
Iced coffee/iced frappe  3.5
Pot of Tea (one cup)  3


