


starters

Todays Soup  V £5.95
House Baked Bread

Baked Flat Bread  V £6.95
Sweet Chilli Hummus, Pomegranates, Hazelnut Dukkha, Chilli Oil
 
Stone Baked Mozzarella Garlic Ciabatta Bread  V  £6.25
 
Wild Mushroom Arancini  V £7.50
Basil Pesto, Truffle Aioli, Shaved Parmesan, Rocket
 
Nectarine, Sperrin Blue Cheese & Walnut Salad  V  £7.50
Raspberry Vinaigrette
 

Salt & Chilli Chicken £7.50
Asian Slaw, Pickled Carrot, Curry Aioli, Toasted Sesame
 
Crispy Smoked Pork Belly Bites £7.95
Miso & Maple Glaze, Chilli Jam, Lime Aioli

Warm Chicken & Bacon Salad  V  £7.50
Toasted Pesto Bread, Balsamic Reduction, Garlic Aioli
 
Crispy Halloumi Fritters  V £7.25
Chilli Jam, Mint Yogurt

main courses

Chicken 

Pan Roasted Chicken Supreme £18.95
Tender Stem Broccoli, White Wine, Mushroom & Scallion Cream Sauce, 
Prosciutto Crisp, Includes Choice Of Side 
 
Mojo Chicken  £18.95
Cuban Smokey Spiced Chicken Fillet, Cuban Braised Rice & Beans, 
Pineapple & Mango Salsa, Roasted Tomato & Coriander Sauce, Grilled Lime   
 
Arizona Chicken £17.95
Blackened Cajun Grilled Chicken Fillet, Crispy Chorizo , Tobacco Onions, 
Tender Stem Broccoli, White Wine & Sun-Blushed Tomato Cream Sauce, 
Includes Choice Of Side
 
Salt & Chilli Chicken £17.95
Asian Slaw, Pickled Carrot, Curry Aioli, Toasted Sesame, Includes Choice Of Side
 
Chilli Chicken & Chorizo Rigatoni Pasta £17.95
Peppers, Onions & Spinach, White Wine Sun-Blushed Tomato Cream Sauce, 
Crispy Tobacco Onions, Shaved Parmesan, Served With Garlic Sour Dough
 
Tempura Chicken Goujons £17.95
Baby Leaf Salad, Sweet Chilli & Garlic Mayo Dips Includes Choice of Side
 
Warm Chicken & Bacon Salad  V £17.95
Toasted Pesto Bread, Balsamic Reduction, Garlic Aioli, Includes Choice Of Side  

Chicken Curry Of The Day    £18.95
Mango Chutney, Poppadom, Served With A Side Of Braised Rice

fish

Baked Cod Fillet  £21.95
Chickpea & Sun-Blushed Tomato Crust, Shaved Fennel, 
Cucumber & Citrus Ceviche Salad,  Sweet Balsamic Dressing, 
Includes Choice of Side
 
Traditional Lightly Battered Haddock  £18.95
Crushed Peas, House Tartare Sauce, Baby Leaf Salad, Includes Choice of Side

meat / grill

Roast of The Day  £18.95
Seasonal Potatoes, Vegetables, Rich Roast Gravy

Steak Burger   £18.95
With Dubliner Cheese, Lettuce, Beef Tomato, Ballymaloe Relish, 
Triple Pepper Mayo, House Coleslaw Dip, Includes Choice Of Side 

10oz Premium Aged Sirloin Steak £26.95
Baby Leaf Salad, Bushmills Whisky Peppercorn Cream, 
Herb Crust Flat Mushroom, Includes Choice Of Side  
 
10oz Pork Chop  £19.95
Smoked Bacon & Herb Crust, Fire Roasted Pepper Puree, Gremolata, 
Warm Sliced Potato, Baby Gem & Tomato Salad

sides £4.00
Triple Cooked Chips / Skinny Fries / Parmesan & Truffle Fries / Baconnaisse Fries / Garlic Potatoes / Creamed Potatoes / Crushed Comber Potatoes

Creamy Champ / Onion Rings / Tobacco Onions / Sauteed Mushrooms / House Salad / Coleslaw / Seasonal Vegetables

Pan Seared Falafel Burger  V £16.95
Flat Mushroom, Grilled Halloumi Cheese, Caramelised Onion, Burger Sauce,
Includes Choice of Side
 

vegetarian

Mediterranean Rigatoni Pasta  V £16.95
White Wine & Sun-Blushed Tomato Cream Sauce, Rocket, Shaved Parmesan, 
Garlic Sour Dough
 
Nectarine, Sperrin Blue Cheese & Walnut Salad  V £16.95
Raspberry Vinaigrette, Includes Choice of Side

Evening Menu

V = Dish can be adapted to Vegetarian         = Dish can be adapted for no added gluten. Please inform server before ordering.
 

Allergens: Please advise your server of any food allergies at the time of ordering. 
All food is freshly prepared in our Hotel Kitchen. This is not an allergen free environment. For “No Added” options, please speak to your server.

sauces £1.95
Roast Gravy / Peppercorn / White Wine and Mushroom / Arizona 

dips £1.50
BBQ / Garlic Mayonnaise / Sweet Chilli

Sticky Toffee Pudding  V
Toffee & Treacle Sauce, Salted Caramel Ice Cream

Banoffee Pie
Caramelised Banana, Chantilly Creme, Honey Nut Tuile

Warm Salted Caramel Brownie V
Chocolate Sauce, Cookie Dough Ice Cream 

desserts £6.95

Strawberry Pavlova  V
Lime Curd, Chantilly Crème, Berry Compote, White Chocolate Shavings

Apple Streusel Crumble Tart  V
Creme Anglaise, Raspberry Vanilla Bean ice Cream

Cheesecake of the Day


