


Cajun Chicken Caesar Salad  Bacon Lardons, Shaved Parmesan, Sourdough Croutons, Baby Gem, Caesar Dressing

Salt & Chilli Chicken   Asian Slaw, Pickled Carrot, Curry Alioli, Furikake

Traditional Prawn Cocktail  Baby Prawns, Cocktail Sauce and Homemade Wheaten Bread

Today’s Soup   House Guinness & Treacle Bread

Spiced Chickpea Hummus  Chickpea Salad, Chilli Oil, Flatbread

mains

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

Slow Roasted Daube of Northern Irish Beef  Yorkshire Pudding, Bourguignone Sauce

Roast Roulade of Turkey  Wrapped in Bacon, Cranberry Stuffing, Roast Gravy

Roast Stuffed Loin of Pork  Apple & Sausage Herb Stuffing, Cider & Mustard Gravy

Baked Cod  Bacon and Herb Crust Pea & Prawn Cream

Nonna’s Traditional Vegetable Lasagne  Homemade vegetable Ratatouille, Double-Cheese Bechamel and 
Layered Pasta Sheets, Basil Pesto 

All served with Creamed Potatoes, Roasties, Honey Roasted Carrots & Parsnips

desserts
 

Caramelised Warm Apple Tart Crumble   Vanilla Bean Ice Cream and Custard

Chocolate Cremieux and Salted Brownie Pot  Salted Caramel Ice Cream

White Chocolate & Raspberry Meringue Roulade  Berry Compote, Raspberry Ripple Ice Cream

Banoffee Pie Tart  Biscoff Crumb, Banana, Crème Chantilly, Chocolate

Sticky Toffee Sundae  Sticky Toffee Pudding, Salted Caramel & Vanilla Ice-Cream, Caramel & Chocolate Sauce

STARTERS

Sunday Menu
2 Courses: £25.95 / 3 Courses: £29.95

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.


