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built on iconic heritage

Stathams was a leader in motoring’s early days, and here, on the site of Stathams 
garage, George Statham designed and built the 'Statham–Ford Special'.

Being a competitive businessman and a Ford Dealer, George couldn't resist 
having a go! He took a modified ford Model A chassis and replaced the 

engine with a V-8. The result was the Stathams–Ford Special that competed 
successfully with factory-led racing teams such as MG, E.R.A. and Alfa Romeo.

It was not just on the famous Pheonix Park and Limerick circuits but also on the 
beaches of Tramore, Duncannon and Inch where it took victories, becoming 

known simply as the 'Irish', 'Famous' or 'Familiar' Ford Special and won a 
special place in the hearts of Irish motor sport followers the length and breath 
of the island. Stathams was a driving force and today inspire us to excellence 
by its motor racing story and the trailblazing family that was at the heart of it.

Scan the QR code to see the Statham-Ford Special car in action



about our breakfast

We have listened , explored, tasted, debated and agreed on some 
sensational food for you. We seek out quality producers, locally in 
Kilkenny and Ireland, all of whom we understand and trust. Enjoy

Organic vegetables from
Riversfield Organic Farm

Fish from
Kish Fish

Countrystyle Meats from
 Breakfast meats

Flour from
Kells Wholemeal Flours

Fruit and Veg from
Deegan’s

Freshly squeezed orange juice from
Walsh’s Sunshine Juice

little extras

Don’t be shy! We have a variety of breakfast cereals & porridge 
available, your choice of fried, poached or scrambled eggs, plus gluten 

free bread/toast - just ask your server as they are not on display

from the kitchen

Granola 
Homemade granola, natural yoghurt and fruit compote (1,7,8,11)

Smoked Salmon 
Served with scrambled eggs in toasted croissant (1,2,4,12,14)

Fruit Plate 
Selection of the season’s best

Meat & Cheese Plate
Selection of baked meats, salami, cheddar, brie, 

relish and brown soda bread (1,6,7,9,10,11,12)

Grilled Breakfast
Pork sausage, dry cured bacon, black pudding,  

fried egg, mushroom and tomato (1,3,9,10,12)

Smoked Trout Kedgeree 
Spiced rice with smoked trout, garlic,  
herbs and poached egg (3,4,9,11,12) [#]

Lean Breakfast 
Turkey mince, spinach, garlic, 

tomato and poached egg (3,7,12) [#]

Waffles & Bacon 
Homemade waffles, crisp streaky bacon  

and maple syrup (3,7,12) [#]

Statham’s “Beans on Toast” 
White beans cooked in a spicy tomato sauce with fried egg,  

cheese, grilled tomato, mushroom and sourdough toast  
(1,3,7,9,10,12 - Vegan option available without egg and cheese)

allergen guide 1 Gluten / 2 Crustacean / 3 Eggs / 4 Fish / 5 Peanut / 6 Soybean / 7 Lactose / 8 Nuts 9 Celery / 10 Mustard / 11 Sesame / 12 Sulphur / 13 Lupin / 14 Molluscs

while you wait

Served on Nicholas Mosse Pottery, from Bennettsbridge, Co. Kilkenny

Freshly  
squeezed  

orange juice

Homemade brown 
soda bread, butter     

& jam (1,3,7)

Mini croissant 
(1,3,7,8)

Health  
drink


