MENU

STARTERS

Chef’s Soup of the Day £4.95

Homemade soup served with artisan bread (1,2,4,7)

Hot n’ Sticky Chicken Wings £5.95
Succulent chicken wings served with blue cheese dip
(217)

Prawn Cocktail £7.50
Cold water prawns served in a cocktail sauce with salad
and wheaten bread. (2,3,4,7,13,14)

Classic Chicken Caesar Salad £6.95

A classic chicken salad featuring baby gem lettuce,
bacon, croutons, Grana Padano and a creamy Caesar

dressing.(2,4,5,7,9,13,14) Main course £10.50

BURGERS

Beef Burger £10.50

Prime 80z Ulster steak burger served on a toasted
brioche bun with salad garnish and a choice of side
order. (2,4,7,9,13,14)

Extra toppings add £1 each: cheddar cheese, back
bacon, Irish blue cheese, fried onions, peppercorn cream

Cajun Chicken Burger £10.50
Chicken topped with mayo and lettuce, served in
toasted brioche bun with a choice of side (2,4,7,9)

Pulled Pork Sandwich £11.95

BBQ pulled pork served on a toasted brioche bun served
with side garnish and a choice of side order (2,4,7,9)

Bacon & Blue Cheese Burger £11.95
Prime 80z Ulster steak burger served on a toasted
brioche bun topped with bacon & blue cheese with
salad garnish and a choice of side order. (2,4,7,9,13,14)

The Executioner £13.95

Will it finish you off? Prime 8oz Ulster steak burger
topped with cheddar cheese, back bacon, crispy onion
ring, chicken strip and pepper sauce with a salad garish
and choice of side (1,2,4,7,9,13,14)

CUFPF’S FAVOURITES

Roast of the Day £12.95

Chef’s roast of the day, served with roast potato, mash
potato, seasonal vegetables and roast gravy
(1,2,4,7,9,13,14)

Beef & Bird £18.95

Slow cooked beef brisket & chicken fillet in a
creamy peppercorn sauce, served on champ and
topped with crispy onions (1,2,4,7,9,13,14)

Pork and Leek Sausages £11.95

Pork and Leek Sausages served in a Guinness
gravy, on a bed of champ and topped with crispy
onions (1,2,4,7,9,13,14)

Pan Seared Salmon £14.95

Pan Seared Salmon served with lemon and garlic
butter, tenderstem broccoli and buttery mash (5,7)

Sizzling Chicken Fajitas £14.95

Sizzling chicken served with a combination of
peppers, onions, fajita spice complimented with
sour cream, salsa and guacamole (1,2,7)

Crispy Chicken Goujons £10.50

Tender chicken goujons served with a roasted garlic
mayonnaise, homemade sweet chilli sauce and a side
(1,2,4,7,9,13,14)

Pepper Chicken Stack £14.50

Chicken coated in a creamy peppercorn sauce,
served on mash and topped with tobacco onions
(1,2,4,7,9,13,14)

Every care is taken to avoid any cross contamination when processing an allergen free order. We do however work in a kitchen that

processes allergenic ingredients.

Allergens: 1. Celery 2. Cereals containing gluten 3. Crustaceans 4. Eggs 5. Fish 6. Lupin 7. Milk 8. Molluscs 9. Mustard 10. Nuts 11. Peanuts

12. Sesame Seeds 13. Soya 14. Sulphur Dioxide/Sulphites




MENU

Fish ‘n’ Chips £14.95
Fresh battered fish with mushy peas, lemon & tartare
(1,2,4,7,9,13,14)

Steak £19.95

80z steak cooked to your liking and served with milk-
battered onion rings, pepper sauce and any side
(1,2,4,7,9,13,14)

Chicken Curry £11.95

Homemade curry served with rice or chips (1,2,9,13)

Grilled Steak Belfast Bap £12.00

Belfast bap filled with grilled steak, mushrooms, onions,
peppercorn cream and salad garnish with a choice of
side order (1,2,4,7,9,13,14)

Irish Beef Stew £6.50
Homemade beef stew served with homemade bread
(1,2,4,7,13)

VEGETARIAN / VEGAN
Goats Cheese Pizza £10.95

Goats cheese and a trio of tomatoes baked on a crispy

pastry with a choice of side order (2,4,7)

Vegan Burger £11.95 (Vegan)
Vegan burger served with cheese, lettuce, tomato, cajun
mayo and a choice of side order (2,10,12,13,14)

Vegetable Curry £11.95

Homemade curry served with rice or chips (1,2,9,13)

Falafel Wrap £10.95 (Vegan)

Build your own wrap; falafel, tomato, cucumber, red
onion, avocado and mixed leaf lettuce (2,10,12,13)

Butternut Squash Risotto £11.95 (Vegan)

Butternut squash risotto with toasted pumpkin seeds (1)

SANDWICHES

On granary or white bread with side garnish. Available
to 5pm

Club Sandwich £9.95

Toasted sandwich with classic chicken, bacon, lettuce,
tomato fillings served with skinny fries and coleslaw
(2,4,7,13)

BLT £7.50

Toasted sandwich with classic bacon, lettuce, tomato
fillings served with side garnish (2,4,7,13)

Chicken Breast £6.50
Chicken breast with cranberry, sage and onion stuffing
(2,4,7,13)

Cheese and Tomato £6.50
Sun ripened tomato with Irish mature cheddar (2,4,7,13)

Prawn Salad £6.95

Cold water prawns with crisp lettuce and Marie Rose
sauce (1,2,3,4,7,13)

Ham and Cheese £6.50
Cookstown ham with Irish Mature cheddar
(2,4,7,9,12,13,14)

Upgrade to a Sandwich Combo
- Toasted sandwich additional £0.50

- Add a basket of skinny fries £1.50 (13,14)
- Add a mug of soup for £2.50

SIDES £3.50

Skinny fries (13)

Thick cut chips (13)
Sweet potato fries (13)

Fried garlic potato cubes (2,13)

Fried sweet chilli potato cubes (2,13)

Salt butter piper mash (7)

Chunky milk fried onion rings (2,7

House salad (dressed with honey and mustard) (9)

SAUCES £2

Peppercorn cream sauce (1,2,4,7,9,13)
Roast gravy (1,2,4,7,9,13)

Garlic butter (7)

Every care is taken to avoid any cross contamination when processing an allergen free order. We do however work in a kitchen that

processes allergenic ingredients.

Allergens: 1. Celery 2. Cereals containing gluten 3. Crustaceans 4. Eggs 5. Fish 6. Lupin 7. Milk 8. Molluscs 9. Mustard 10. Nuts 11. Peanuts

12. Sesame Seeds 13. Soya 14. Sulphur Dioxide/Sulphites
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Pork Sausages £6.95
Served with skinny fries and beans (2,4,9,13,14)

Fish goujons £6.95
Served with skinny fries and beans (2,7,13)

Margherita Pizza £6.95
Served with skinny fries (2,7)

Beef Burger £6.95
Served with skinny fries (2,4,7,12,13)

% Roast of the Day Portion £6.95

Mash Potato and Gravy £3.00

Allergens: % Roast (2,13) Mash & Gravy (1,2,4,7,13)

Every care is taken to avoid any cross contamination when processing an allergen free order. We do however work in a kitchen that processes allergenic ingredients.
Allergens: 1. Celery 2. Cereals containing gluten 3. Crustaceans 4. Eggs 5. Fish 6. Lupin 7. Milk 8. Molluscs 9. Mustard 10. Nuts 11. Peanuts 12. Sesame Seeds 13. Soya 14. Sulphur Dioxide/Sulphites




DESSERTS

DESSERTS

Cheesecake of the Day £6.95
Homemade cheesecake served with Mullins vanilla
ice cream (2,7)

Fresh Fruit Pavlova £6.95
served with fresh cream (4,7)

Sticky Toffee Pudding £6.95

served with Mullins vanilla ice cream & sticky
toffee sauce (2,4,7,10)

TEAS / COFFEES

Tea £2.20

Herbal Tea £2.50

(Peppermint, Cranberry & Raspberry, Green Tea,

Camomile, Earl Grey and Decaf)

Hot Chocolate £2.50

Flavoured Hot Chocolate £2.80
Speciality Coffees
Espresso £2.00

Cappuccino £2.70

Americano £2.50

Latte £2.60

Flavoured Latte £2.90

Mocha £2.90
Syru PS (30p extra per shot)

Roasted Hazelnut, Carmel, Vanilla, Salted

Carmel and Cinnamon

Vegan Dessert £6.95

Vegan dessert of the day served with Mullins
vanilla bean ice cream (ask server for today’s
dessert)

Ice Cream £4.95

Locally sourced Mullins ice cream (4,7, Sorbet 14)

Selection of flavours available, please ask your
server for details

SIGNATURE COCKTAILS

Hangman’s Penance £8.45

No one was above the law — not even the hangman; for
even he committed a crime that day. Murder,
premediated on behalf of the state. His penance: one
shilling. Try a very modern twist on the Hangman’s

penance

Ingredients: Bacardi white rum, Raspberry liqueur, lime

juice, soda water, mint leaves

Strawberry Daiquiri £8.45

Refreshingly fruity, this classic cocktail is a perfect sweet
treat especially for those that enjoy a lighter tasting
drink! Combining the best in rum, fresh strawberries and

citrus juice, this cocktail is perfect for a summer’s day!

Ingredients: Bacardi rum, fresh strawberry, strawberry

syrup, strawberry puree, lime juice, garnish

Every care is taken to avoid any cross contamination when processing an allergen free order. We do however work in a kitchen that

processes allergenic ingredients.

Allergens: 1. Celery 2. Cereals containing gluten 3. Crustaceans 4. Eggs 5. Fish 6. Lupin 7. Milk 8. Molluscs 9. Mustard 10. Nuts 11. Peanuts
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