
starters
Today’s Freshly Prepared Homemade Soup   £3.95

with artisan breads (v)

Fresh Smoked Mackeral, Chive and New Potato Salad   £5.95
with a beetroot and horseradish crème fraîche

Asian Pork & Coriander Dumplings  £5.50
served with a light soy and ginger dipping sauce

Horatios Mezze with Marinated Roast Peppers, Sun-dried Tomatoes  £5.25  Large £6.95
tapenade, houmous and fresh yellow door breads (v)

Chicken and Crispy Bacon Caesar Salad  £ 5.25
with croutons olives and parmesan shavings (vegetarian available £4.25)

Warming Fresh Seafood Chowder  £5.95
with our own smoked bacon and spring onion soda bread (gf option available)

Irish Cashel Blue & Port Rarebit  £5.25
with fresh herb salad and a spiced pear and apple compote (v)

Dundrum Bay Mussels Poached in Black Bean & Chilli Sauce  £5.50
garnished with crispy deep fried noodles (gf option available)

Crisp Tempura of Autumn Vegetables  £4.95
dressed with a roasted garlic and sundried tomato pesto (v)

There may be traces of nuts & seeds in all our dishes for more information please ask a member of staff
Our staff share in our belief that a tip is to be earned and not expected, therefore our prices do not include service with the exception 

of parties of 10 or over where 10% is added for your convenience.  This is payable entirely at your discretion.
(gf) Gluten Free  (v) Vegetarian  (n) Contains Nuts

All our beef cuts are 100% Northern Ireland Farm Quality Assured and our minced beef is 
100% Irish. Our pork and bacon are locally sourced and all our sausages are award winning 

Moyallon, made from local rare breed pigs. All our lamb is sourced locally as is almost all of our 
chicken. We love local vegetables and our selections are changed regularly to incorporate what’s 
in season. All our milk, butter and cheddar cheese is local and so is our fish (when we can get it!)



mains
Roast Pumpkin & Sage Filo Tart topped with Grilled Goat’s Cheese  £9.25

served with a fresh dressed watercress salad (v)

Slow Roasted Pork Belly with Pan-Seared Scallops  £13.95
local black pudding and roasted cauliflower purée

Fillet of Seabass with Sautéed Potatoes, Green Peas and Cured Bacon Lardons  £11.95
and light citrus vinegarette (gf)

Crisp Confit of Silverhill Duck Leg with Fondant Potato  £12.50
braised savoy and beetroot apple & ginger chutney (gf)

Classic Beer Battered Fillet of Haddock with Twice Cooked Chunky Chips  £9.50
our own mushy peas, tartare sauce and charred lemon

Sun-dried Tomato Tagliatelle with Crumbled Feta  £8.95
 courgette ribbons and toasted pine nuts  (v)

Award Winning Sweet Cured French Trimmed Pork Loin Chop  £13.95
served on colcannon with spiced pepperonata and parsnip crisps 

Garlic & Fresh Thyme Roasted Supreme of Chicken £10.95
served on a rich plum tomato spanish chorizo and baby potato stew (gf)

 Plump Tiger Prawn & Butternut Squash Risotto  £8.95
with fresh herb oil and parmesan shavings (gf)

Local Marinated Lamb Chops with Parsnip & Potato Rosti  £12.95
buttered curly kale, juniper and red wine reduction

Pan Fried Fresh Salmon Fillet, Mushroom & Herb Roasted Potatoes  £12.50
with wilted spinach and roasted garlic and lemon aioli (gf)

There may be traces of nuts & seeds in all our dishes for more information please ask a member of staff
Our staff share in our belief that a tip is to be earned and not expected, therefore our prices do not include service with the exception 

of parties of 10 or over where 10% is added for your convenience.  This is payable entirely at your discretion.
(gf) Gluten Free  (v) Vegetarian  (n) Contains Nuts



sides

Chips / Champ   £3.25
Roast Garlic & Herb Potatoes   £3.25

Wedges with Sweet Chilli & Crème Fraîche   £3.25
Seasonal Vegetables   £3.25

Seasonal Leaves with House Dressing   £3.25 
French Fried Onion Rings   £3.25

Prime 8oz Char-grilled Northern Irish Fillet Steak   £22.95

Surf ‘n’ Turf - 8oz Ribeye, Garlic Tiger Prawns & Sautéed Chilli   £19.50

Prime 10oz Char-grilled Northern Irish Sirloin Steak   £18.95

Prime 8oz Char-grilled Northern Irish Ribeye Steak   £15.95

steaks from the char-grill
All our steaks are cooked fresh to order over our char-grill

using only the finest 100% Farm Quality Assured Northern Irish beef. 
All our steaks are served with mushroom and slow roast tomato,

accompanied by pepper sauce or garlic butter and your choice of side

Enjoy 2 courses from our special £13.95 menu
served all day Sunday and from 5pm Monday to Thursday

please ask your server for details

only £13.95per person
(Offer subject to availability, terms & conditions apply.)



There may be traces of nuts & seeds in all our dishes for more information please ask a member of staff
Our staff share in our belief that a tip is to be earned and not expected, therefore our prices do not include service with the exception 

of parties of 10 or over where 10% is added for your convenience.  This is payable entirely at your discretion.
(gf) Gluten Free  (v) Vegetarian  (n) Contains Nuts

desserts
Horatio’s Sticky Banoffee   £4.50

with vanilla ice cream

Autumn Pear Tarte Tatin with Sauce Anglaise   £4.50
please allow 10-15 mins for cooking

Rich Dark Chocolate Pot   £4.50
with ginger & citrus shortbread

Apple & Blackberry Crumble   £4.50
with vanilla ice cream

Hot Sticky Toffee Pudding   £4.50
with honeycomb ice cream

Refreshing Lemon & Lime Cheesecake   £4.50
with chantilly cream

liquid desserts
Irish Coffee   £4.25

Bushmills Irish Whiskey, black coffee, sugar and whipped cream

Calypso Coffee   £4.25
Tia Maria, black coffee and whipped cream

Café Crème   £4.25
Baileys Irish Cream, black coffee and whipped cream

Café Royale   £4.25
Hennessy, black coffee, sugar and whipped cream

French Coffee   £4.25
Cointreau, black coffee and whipped cream

All our beef cuts are 100% Northern Ireland Farm Quality Assured and our minced beef is 
100% Irish. Our pork and bacon are locally sourced and all our sausages are award winning 

Moyallon, made from local rare breed pigs. All our lamb is sourced locally as is almost all of our 
chicken. We love local vegetables and our selections are changed regularly to incorporate what’s 
in season. All our milk, butter and cheddar cheese is local and so is our fish (when we can get it!)


