


early bird Menu
2 Courses: £22.95 / 3 Courses: £27.95

Available Monday to Saturday 12noon to 6pm

starters

Todays Soup  House Baked Bread  V
			 

Toasted Flat Bread  Sweet Chilli Hummus, Hazelnut Dukkah  V DF
				      

Salt & Chilli Chicken  Asian Slaw, Pickled Carrots, Curry Aioli, Toasted Sesame

Crispy Halloumi Bites With Hot Honey & Lime Glaze, Rocket, Mint Yogurt Dip  V 

mains

Pan Seared Irish Lambs Liver  Crispy Bacon & Savoy Greens, Creamed Potatoes, Red Wine & Grain Mustard Jus

Arizona Chicken  Blackened Cajun Grilled Chicken Fillet, Crispy Chorizo , Tobacco Onions, Tender Stem Broccoli, 
White Wine & Sun-blushed Tomato Cream Sauce, Includes Choice Of Side Order

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

8oz Hereford Steak Burger  Dubliner Cheese, Lettuce, Beef Tomato, Triple Pepper Mayo, Ballymaloe Relish,
Includes Choice Of Side Order

Lightly Battered Local Haddock Goujons  Baby Leaf Salad, House Tartare Sauce, Crushed Garden Peas,
Includes Choice Of Side

Goats Cheese  Butternut Squash & Fire Roasted Pepper Bruschetta, Basil Pesto, Balsamic Reduction, Served With An Italian 
Baby Leaf Salad  V

sides

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

something sweet

Dessert of the Day  See Server for Options

V = Dish can be adapted to Vegetarian
  DF = No added dairy

         = Dish can be adapted for no added gluten
  = Dish can be altered to vegan

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.


