
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 cottage wheaten bread

Arancini 
Homemade red onion marmalade, goats cheese,  
tossed salad with sundried tomato & garlic aioli

Classic Chicken Caesar Salad 
Bacon lardons, parmesan cheese, sourdough croutons, tossed with cos lettuce,  
cherry tomatoes & homemade Caesar dressing topped with chargrilled chicken

Chicken Wings 
Tossed in a choice of Korean BBQ or our house hot sauce,  

served with blue cheese aioli dip & celery sticks

MAIN DISHES

Hand-carved Co. Antrim Turkey with Mourne Ham 
Creamy mash, duck fat roast potatoes, roast carrot & parsnips,  

savoy cabbage & cauliflower florets, topped with our rich roast gravy

Roast Irish Silverside of Beef 
Creamy mash, duck fat roast potatoes, roast carrot & parsnips, Yorkshire pudding, 

savoy cabbage & cauliflower florets, topped with our rich roast gravy

Butcher Cut Available 
Please ask your server

Mediterranean Vegetable Tagliatelle 
Peppers, onion, courgette, tossed in our garlic white wine cream  

reduction & basil pesto, served with toasted garlic ciabatta

DESSERTS

Chocolate Profiteroles 
Served with fresh cream

Sticky Toffee Pudding 
Topped with biscoff crumb & ice cream

Chocolate Fudge Cake (GF) 
Drizzled with toffee sauce, served with ice cream

White Chocolate Cheesecake  
Served with ice cream

SUNDAY Menu
2 COURSES £24  |  3 COURSES £29


