
 
 Starters

Today’s freshly prepared soup        £4.25
homemade breads

Mexican marinated soft shell steak tacos     £5.95 
tomato and corriander salsa, sriracha mayo, crispy fried red chillies   

Chefs freshly baked mini loaf        £4.00
hummus and balsamic vinegar

Crispy pork belly steamed Bao bun      £5.50
crushed pineapple, miso and spring onion mayo, pickled veggies 

Pot of Thai red curry mussels and noodles     £5.95
with Clandeboye citrus yoghurt

Crispy ham hock fritters        £5.50 
apple puree, pickles, whole grain mustard mayo, caramelised onion

Crispy chicken wings tossed in Louisiana hot sauce    £5.50
crunchy celery sticks, rocket and garlic mayo

Orange and pepper dusted squid      £5.25
Asian apple slaw, miso dressing

 
 

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 (VN) Vegetarian  (C) Contains chilli



 Mains

10oz Sirloin steak £21.00
slow roasted garlic tomato, watercress, garlic butter or
green peppercorn cream and a choice of side

Chargrilled Philly cheese steak burger                                                              £10.95
topped with saute peppers, caramelised onions and smoked cheddar sauce, served
with bacon jam chilli fries

Sesame crusted fillet of salmon £13.95
spiced potato and lentil dahl, crab croquette, curry oil, citrus yoghurt

Full rack of baby back ribs  £13.95
with orange and jalepeno BBQ sauce, Asian apple slaw, garlic and parmesan frites

8 hour slow braised daube of beef £12.95
buttery mash, roasted root vegetables, roasted onion and red wine jus, parsnip crisps

Crispy confit duck leg £14.95
slow braised orange and pepper red cabbage, parsnip and leek croquette, sour 
cherry jus

Sage and garlic roasted supreme of chicken £13.95
sweet potato gratin, chargrilled courgette, crispy serano ham, roasting juices

Co.Down crab, prawn and chilli tagliatelle               £12.95
smoked tomato ragout, shaved parmesan, toasted sourdough with
garlic butter

Crispy Thai marinated beef salad               £11.95
Napa cabbage Asian slaw, sriracha mayonnaise, sticky soy ginger and
garlic dressing, wasabi and sesame fries

Tomahawk steak surf and turf (for 2 people)  £38.00
tempura tiger prawns, garlic and parmesan fries, bloody plum tomato,
roast mushroom, pepper sauce or garlic and chilli butter



 Sides & Sauces 
Rocket, tomato and parmesan salad      £3.50

Crispy skin on frites / thick cut chips      £3.50

Garlic and parmesan fries        £3.50

Saute garlic mushrooms        £3.50

Mash / Champ         £3.50

Seasonal vegetables        £3.50  
    Desserts
Banana and toffee custard crumble      £5 
        
   
French apple tart, vanilla creme anglaise     £5 
       

Sticky toffee pudding, honeycomb icecream, butterscotch sauce  £5 
       
 
Rich chocolate and Guiness brownie, vanilla ice cream, espresso   £5
chocolate sauce

Raspberry and white chocolate semi freddo, lemon curd, crushed   £5
meringue 
 Liquid Desserts 
Irish Coffee - Irish Whiskey, black coffee, sugar and whipped cream  £5.25

Calypso Coffee - Tia Maria, black coffee and whipped cream  £5.25

Café Crème - Baileys Irish Cream, black coffee and whipped cream £5.25

Café Royale - Hennessy, black coffee, sugar and whipped cream  £5.25

French Coffee - Cointreau, black coffee and whipped cream  £5.25

Italian Coffee- Sambuca, black coffe and whipped cream   £5.25

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!)

   


