
The deal is for two courses for £16.95 per person or three courses for £19.95 per person from this menu only. 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

New Year’s Day

  
Today's freshly prepared soup with homemade focaccia (V) (GF option available)

Horatio’s chicken liver and garlic pate with ciabatta crostini and red onion chutney

Crispy Korean chicken wings with toasted sesame seeds, spring onion and pickled carrot 

Fresh chunky seafood chowder with homemade fresh Guinness bread 

Fresh mussels poached in garlic, white wine and parsley cream with fresh baked bread 

Chicken and local smoked bacon Caesar salad with croutons, olives and shaved parmesan

Goat’s cheese and poached pear fritters with watercress, candied walnuts and 

cherry tomato chutney 

Crispy pork belly salad with baby gem, spring onion, red chilli and soy and ginger dressing

  
Chef’s selection of roasts, served with mash and roast potato and fresh seasonal vegetables  

(please ask for today’s selection)

Chargrilled burger with crispy local bacon, smoked cheddar on a brioche bun served with 

red onion marmalade and shoestring fries
Fresh seafood linguine in a chilli, garlic and tomato ragout served with parmesan and 

garlic ciabatta 

Supreme of chicken stuffed with mozzarella and sundried tomatoes wrapped in serrano ham with 

sautéed Comber potato and basil pesto cream  

Oven roasted fillet of salmon with white bean and spring onion mash, sweet and sour beetroot and 

dill crème fraiche 

Fresh fillet of haddock in a crisp ginger beer batter with proper mushy peas, tartar sauce and 

hand cut chips 

Slow roasted Daube of beef served with bacon mash, roasted carrots and a rich thyme and 

shallot jus with pickled onion rings

Chargrilled rump steak served with slow roast tomato and shallots, rocket and parmesan salad and 

shoestring fries (£3.00 supplement) 

 
 

Banoffee Eton Mess sundae

Orange and marscapone creme brulee with homemade ginger shortbreads 

Trio of Irish cheeses with grape and spiced apple chutney and crackers 

Triple chocolate brownie with honeycomb ice cream and dark chocolate sauce

Horatio’s classic Turkish delight cheesecake


