
V = Vegetarian | VE = Vegan | VEO = Vegan Optional   
GF = Gluten Free | GFO = Gluten Free Optional     

 
Allergens: 1 = Celery, 2 = 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 
 

If you have an allergy or intolerance to any food substance, 
please inform your server and we will do our utmost to 

accommodate your request. For your convenience, a 10% 
gratuity will be added to your final food bill. Gratuities can 

be adjusted or removed at your discretion. For guests on an 
inclusive dinner or package included is a starter, main course 

and dessert, per person and side orders are an additional 
charge. All items are subject to availability and some foods 

may contain nuts or nut oils.



STARTERS
 
SOMETHING SOUP (V) (VEO) (GFO) 	 £10 
Country Bread - Ballyrashane Butter   
(1, 2, 7) 
 
STICKY & SPICED CHICKEN WINGS 	 £12 
Toasted Sesame Seeds - Pickle Vegetables   
Lime & Jalapeno Mayo  
(1, 2, 4, 7, 12) 
 
BLACK SAUSAGE & TALEGGIO CHEESE (GFO)	 £15 
Black Pig Fennel Sausage - Taleggio Cheese (2, 7)  
 
PORK BELLY  (GF)	 £13 
Lisdergan Slow Cooked Pork Belly – Armagh Apple
Comber Potato and Sautéed Onion Gratin (7) 
 
MUSHROOM ARANCINI  (V)	 £12 
Wild Mushroom – Rocket Salad 
Shaved Parmesan  (1, 2, 4, 7)
 
PRAWN COCKTAIL (GFO)         	 £12 
Irish Prawns – Baby Gem – Marie Rose – Lemon 
Wheaten Bread (2, 3, 4, 7)
  

 

 

SALADS & SANDWICHES
 
FERMANAGH CHICKEN     	 Starter | £12 
CAESAR SALAD	 Main | £16
Sliced Fermanagh Chicken Breast 
Meadow Farm Back Bacon - Croûtes - Anchovies 
Gem Hearts - Parmesan Cheese (2, 4, 5, 7) 
 
 
CBLT CIABATTA                 	 £15   
Fermanagh Roast Chicken – Lisdergan Streaky Bacon  
Romaine Lettuce – Beef Tomato - Mayo (2, 4, 7, 10, 12, 13) 
 
GARDEN VEGETABLE SALAD (VE)                         	 £9  
Tender Stem Broccoli - Green Bean- Cauliflower 
Julienne Carrot - Sun Dried Tomato - Toasted Seeds  
Rosemary Focaccia (2)  

CHEESE & ONION MELT (VE)                  	 £12.50   
Vegan Cheddar Cheese – Sautéed Onion 
Baby Green Salad (2, 13, 14) 



MAIN COURSES
 
GRILLED CHICKEN LINGUINE                                   £22	
Manor Farm Grilled Chicken Breast 
Cherry Tomato & Basil Sauce – Brioche Crumb  
(1, 2, 4, 7) 
 
CRISPY BUTTERMILK CHICKEN (GFO)	 £21 
Honey Hot Sauce - Potato Wedges - Baby Leaf Salad  
(2, 4, 7, 14) 
 
LISDERGAN LAMB SHANK (GFO) 	 £24   
Textures of Roast Carrot – Creamy Champ 
Onion Gravy (2, 7)  
 
THAI GREEN VEGAN CURRY (V) (VE)	 £20 
Thai Green Coconut Curry – Tofu – Basmati Rice
Mango Chutney – Popadom – Chunky Chips 
(2, 13) 
   
LOUGHSIDE FISH & CHIPS (GFO)                             £19.50 
Traditional Killybegs Fried Haddock  - Fried Cut Chips  
Homemade Pickled Caper - Gherkin Mayo (1, 2, 4, 5, 7)

FROM THE GRILL
 
42oz LISDERGAN PORTERHOUSE	 £90* 
STEAK FOR TWO (GF) 	
Lisdergan Porterhouse
Choose two sides and two sauces.  
(Please allow up to 45-minutes for well-done)  
(*Not available within a dinner package) 
 
8oz RUMP STEAK (GF)	 £26
Lisdergan Rump Steak.  
Choose one side and one sauce. 
 
BANGERS & MASH (GFO) 	 £22   
Meadow Farm Pork and Leek Sausage - Creamy Champ
Onion Gravy - Crispy onion 
(1, 7)  
 
GRILLED IRISH HAKE (GF)	 £24 
Creamed Leeks - Crushed New Season Potato
Prawn and Caper Sauce
(1, 3, 5, 7, 14)

 



BURGERS
 
FLAME GRILLED BEEF BURGER	 £19.50
Lisdergan Beef Burger – Streaky Bacon 
Romaine Lettuce - Beef Tomato - Cheddar Cheese 
BBQ Mayo - French Fries (2, 4, 7, 9) 
 
BUTTERMILK CHICKEN BURGER (GFO)	 £20 
Breaded Corn Fed Fermanagh Chicken 
Buttermilk - Romaine Lettuce - Beef Tomato 
Cheddar Cheese - Jalapeno & Lime Mayo 
French Fries (2, 4, 7, 9) 
 
BEYOND THE BURGER (VE)	 £18.50   
Mushroom Pattie – Vegan Cheese 
BBQ Sauce Romaine Lettuce – Beef Tomato 
Chunky Chips (1, 2, 9, 13) 

SIDES
 
CHAMP (7)	  
POTATO WEDGES 
FRENCH FRIES
ONION RINGS (2)
GARDEN VEGETABLES  
MOZZARELLA STICKS (2, 7)	 £6 each

SAUCES
 
PEPPERCORN SAUCE (7, 14)	  
BEEF GRAVY SAUCE (14)  
BÉARNAISE SAUCE (4, 14)                                   £3 each
 



DESSERTS
 
CRÈME BRÛLÉE	 £8
Shortbread Cookies  
(2, 4, 7, 10) 
 
LEMON TART	 £8 
Fresh Cream – Strawberries 
(2, 4, 7) 
 
CHOCOLATE BROWNIE	 £8   
Chantilly Cream (2, 4, 7, 10, 11) 

WARM APPLE PIE	 £8 
Crème Anglaise 
(2, 4, 7) 
 
FRUIT SALAD (V) (VEO) (GF)	 £8   
Fresh Cream (7)

ICE CREAM
 
MUINE GLAS ICE CREAM (V) (GF)	 £8 
Bourbon Vanilla (2, 4, 7)  
Traditional Yellowman ((2, 4, 7) 
Strawberry (2, 4, 7) 
Chocolate (2, 4, 7) 
Maple & Hazelnut (2, 4, 7, 10)  
Zesty Lemon Sorbet (2, 4, 7) 
Raspberry Sorbet (2, 4, 7)
Mango Sorbet (2, 4, 7) 

Please choose three flavours of your choice which will be 
served in a brandy snap basket (2)



CHILDREN ’s MENU
 
HOMEMADE SOUP (GFO) (VEO)	 £10	
Tomato Soup – Cheese on Toast
(1, 2, 4, 7) 
 
CLASSIC MAC AND CHEESE (V)	 £9 
Macaroni - Cheddar Cheese
Parmesan (2, 4, 7) 
 
HOT DOG	 £10   
Brioche Hot Dog Bun – Sausage 
Ketchup - French Fries (2, 4, 7)  
 
PENNE PASTA (V)	 £7 
Penne - Cheddar Cheese - Butter (2, 7) 
 
CHICKEN TENDERS (GFO)	 £12 
Breaded Chicken Tenders
French Fries (2, 4, 7)
 
CHEESEBURGER (GFO)	 £10 
Beef Burger – Cheddar Cheese
French Fries (2, 4, 7) 
 
MARGHERITA PIZZA (V)	 £10 
Tomato Base - Mozzarella Cheese (2, 4, 7) 

CHILDREN'S DESSERTS
 
STRAWBERRY SALAD (V) (VE) (GF)	 £5.50
Exotic Fruits - Light Sugar - Lemon Dressing 

SELECTION OF ICE CREAM (V) (GF)	 £5.50 
Muine Glas Ice Creams
Strawberries - Strawberry Coulis (4, 7) 
 
CHOCOLATE BROWNIE (V)	 £5.50   
Vanilla Ice Cream (2, 4, 7, 10, 11) 

 
   


