


Todays Soup, House Baked Breads  V

Salad Of Smoked Chicken, Pickled Apple & Maple Cured Bacon, Sour Dough Croute, Basil Aioli

Red Wine Poached Pears, Sperrin Blue Cheese, Baby Leaf Salad, Raspberry Vinaigrette , Sour Dough Croute  V

Crispy Panko Breaded Wicklow Brie Bites, Cranberry Aioli, Apple & Baby Leaves, Celeriac Remoulade  V  

main

Burger With Dubliner Cheese  Lettuce, Beef Tomato, Ballymaloe Relish, Triple Pepper Mayo, House Coleslaw Dip

Blackened Arizona Chicken  Chorizo, Buttered Greens, Spiced Creamed Sauce, Tobacco Onions

Roasted Sirloin of Northern Irish Beef (Served Pink)  Seasonal Potatoes & Vegetables, Yorkshire Pudding, 
Rich Roast Gravy

Slow Roasted Daube of Northern Irish Beef  Seasonal Potatoes & Vegetables, Yorkshire Pudding, Rich Roast Gravy

Roast Turkey & Ham Roulade  Seasonal Potatoes & Vegetables, Yorkshire Pudding, Rich Roast Gravy

Roast Loin of Local Pork  Caramelised Apples, Seasonal Potatoes & Vegetables, Yorkshire Pudding, Rich Roast Gravy
 

Tempura Chicken Goujons  Baby Leaf Salad, Sweet Chilli & Garlic Mayo Dips, Includes Choice Of Side 

Vegan Nut Roast Vegan Sausage, Maple Glazed Root Vegetables & Greens, Crushed Baby Potatoes, Vegan Roast Gravy  V

Fish of the Day  (£4 Supplement)

desserts
 

 Desserts of the Day  See Server for Options

STARTERS

Sunday Menu
2 Courses: £22.95 / 3 Courses: £26.95

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.


