
 Starters  

Todays freshly prepared soup with homemade fresh baked breads                                                 

Chefs fresh baked flavoured mini loaf, with hummus and balsamic vinegar   
                                
Marinated mexican soft shell steak tacos, tomato and corriander salsa, srircha mayo crispy fried      
red chillies

Crispy pork belly in steamed Bao bun, crushed pineapple, miso spring onion mayo, pickled      
vegetables            

Pot of Red Thai curry steamed mussels and noodles, with Clandeboye citrus yoghurt                  

Chicken wings tossed in louisianna hot sauce ,celery sticks, cashel blue cheese mayo 

Crispy ham hock fritters, apple puree, pickles, whole grain mustard mayo, caramelised onion   

 Mains

Chargrilled Philly cheesesteak burger, topped with saute peppers, caramelised onions and    
smoked cheddar sauce served with bacon jam chilli fries

Mexican fish and chips, fresh haddock in crisp chilli and corriander batter, tomato salsa,
sour cream and spring onions, served with thick cut chips

Chilli tiger prawn tagliatelle, smoked tomato ragout wilted rocket, shaved parmesan, garlic 
butter sourdough

Thai marinated beef salad, Asian napa cabbage slaw, sriracha mayo, salt and pepper
frites.

Classic slow braised beef bourguignon, creamy mash, roast root vegetables, parsnip
crisps

Crispy fried chicken and waffles, served with maple syrup, Louisiana hot sauce and slaw

Half rack of baby back ribs smothered in orange and jalepeno BBQ sauce ,Asian apple slaw and 
parmesan and garlic frites                                                                                                                

        Desserts
Banana and toffee custard crumble

French apple tart, vanilla creme anglaise

Sticky toffee pudding, honeycomb icecream, butterscotch sauce

Rich chocolate and Guiness brownie, vanilla ice cream, espresso chocolate sauce

Raspberry and white chocolate semi freddo, lemon curd, crushed meringue

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.

There may be traces of nuts & seeds in all our dishes for more information on allergen ingredients please ask a member of staff
(GF) Gluten Free (please ask your server for our gluten free menu) (V) Vegan (Vegetarian (VN)  (C) Contains chilli

2 courses & a glass of wine or selected bottled beer for 
£15.95pp* or 3 courses for £18.95pp*


