
 Starters  

Today's freshly prepared soup, homemade breads 

Crispy buttermilk marinated soft shell chicken tacos, avocado ranch dressing, charred scallion, summer 

herbs and a drizzle of hot sauce

Chefs freshly baked mini loaf with olive oil, balsamic and tomato and chilli pesto

Crispy confit duck arancini, smoked tomato ragout, rocket and shaved parmesan, fresh basil pesto

Steamed garlic and parslet Strangford lough mussels served with homemade breads and dulse butter

Crispy chicken wings tossed in Louisiana hot sauce, crunchy celery sticks, rocket and garlic mayo

Crispy wasabi and sesame panko squid, ginger and miso mayo dipping sauce, crispy noodles, sweet and sour 

pickles

 Mains
Chefs fresh fish of the day - please ask your server for todays special

Half rack of baby back ribs with orange and jalapeno BBQ sauce, crispy battered pickles, curried coleslaw
and garlic and Parmesan fries

Chargrilled steak burger, onion and poppy seed bun, Oakwood smoked cheddar, crispy bacon, onion
chutney. Served with crispy shoestring frites

Crispy Korean fried chicken, with spicy homemade Kimchi, miso gravy, wasabi and sesame dusted frites

Fresh fillet of battered haddock, homemade mushy peas, tartar sauce and thick cut chips 

Chargrilled supreme of chicken baked with chorizo and mozzarella cheese, creamy garlic potatoes, rocket 
and parmesan salad and fresh basil pesto
 
Thai marinated crispy beef, Asian Napa cabbage slaw, Sriracha mayo, salt and pepper frites

Co.Down crab, prawn and chilli tagliatelle, smoked tomato ragout, shaved parmesan, Zacs toasted garlic 
butter sourdough

 Desserts
Raspberry and white chocolate semi freddo, mini meringues, lemon curd, raspberry crumble

Summer strawberry Eton mess with strawberry soup

Rich dark chocolate mousse with cherry sorbet

Sticky toffee pudding sundae with honeycomb ice cream

Rich chocolate and Guinness brownie with salted caramel sauce

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) Vegetarian  (C) Contains chilli

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


