
Food Allergy: If you have a food allergy or intolerance, please let us know before ordering as our menu  
descriptions do not include all ingredients.  Full allergen information for food and drink is available, upon request.

GF - Gluten Free option available.  V - Vegetarian option available.  VE - Vegan option available.

STARTERS

Soup of the Day 
Served with stout wheaten bread

Crispy Buffalo Chicken Wings 
Tossed in hot sauce and sesame seeds with a blue cheese dip

Chinese 5 Spiced Pork Belly Bites 
Tossed in our signature hoi sin sauce with napa slaw

Classic Chicken Caesar Salad 
Crisp baby gem lettuce, creamy classic caeser dressing, bacon lardons,  

shaved parmesan, garlic croutons

Traditional Prawn Cocktail 
Fresh Atlantic prawns smothered in a tangy marie rose sauce,  

Guinness wheaten bread

MAIN DISHES

Hand-carved Co. Antrim Turkey with Mourne Ham 
Creamy mash, duck fat roasties, buttered seasonal vegetables, stuffing, rich gravy

Roast Irish Silverside of Beef 
Creamy mash, duck fat roasties, buttered seasonal vegetables,  

Yorkshire pudding, rich gravy

Butcher Cut Available 
Please ask your server

Supreme of Chicken 
Served with dauphinoise potato, honey roast carrot & parsnip,  

tenderstem broccoli, creamy mushroom sauce

Pan Fried Fillet of Salmon 
Sundried tomato crushed potatoes, tenderstem broccoli, lemon & herb butter

Chickpea, Spinach and Tomato Dahl 
Lightly spiced red lentil curry, courgette, tomato, chickpea,  

steamed rice with a garlic and coriander naan

DESSERTS

Sticky Toffee Pudding 
Hot toffee sauce, vanilla ice cream

Banoffee Cheesecake 
Served with vanilla ice cream

Lemon Meringue Pie 
Served with fresh cream

Chocolate Brownie 
Served with vanilla ice cream

Trio of Ice Cream 
Strawberry, vanilla and chocolate

SUNDAY Menu
2 COURSES £24  |  3 COURSES £29


