APERITIFS

175ml Taittinger
Brut Reserve NV - £20.00

Galgorm Estate G&T - £15.00
Aperol Spritz - £15.00

Negroni - £15.00

NIBBLES - £5.75
House Nuts
Sourdough & Whipped Butter
Marinated Olives

Mixed Bar Snacks

STARTERS

Parsnip Soup - £8.95

Parsnip crisps, brown butter, thyme oil, crusty roll

Goat’s Cheese Jammy Dodger - £12.95

Beetroot, hazelnut, orange salad

Chicken Caesar Salad - £12.95

Baby gem, crispy pancetta, sourdough croutons,
parmesan, anchovy dressing

Seared Scallop - £14.95

Sweetcorn, n'duja crumb, lime

Crispy Ham Hock Croquette - £13.50
Cauliflower, pickled apple, curry oil

Duck Liver Parfait - £13.50
Waflle, cherry, pistachio

Buffalo Chicken Wings - £12.95

Hot sauce, ranch dressing, pickled celery, parmesan

Beetroot Cured Salmon - £13.50
Celeriac rémoulade, apple purée,
pickled mustard seeds, homemade wheaten bread

MAINS

Pan-Roast Chicken Breast - £25.95
Gruyére potato gratin,
caramelised onions,
kale, cider mustard jus

80z Beef Burger - £22.95
Brioche bun, Dubliner cheese,
crispy bacon, baby gem,
Ballymaloe relish, onion ring,
Koffmann fries

Sugar Pit Pork Chop - £28.00
Fried egg, grilled cabbage, crispy onions,
bourbon jus, smoked garlic aioli,
Koffmann fries

100z Sirloin - £45.95
Rocket & pickled shallot salad,
roast mushroom, grilled tomato,
choice of sauce, beef fat chunky chips

Roast Halibut - £32.00

Smoked polenta, charred leek, samphire,
chicken butter sauce

Portavogie Prawn Linguine - £26.00
White wine cream, garlic, chilli,
lemon, parsley, parmesan

Guinness Braised Beef &

Bone Marrow Pie - £23.95
Puff pastry top, champ, parsley & shallot salad

Roast Duck Breast - £32.00
Confit leg & foie gras tart, celeriac,
blackberry, duck jus, baby potatoes

8oz Fillet - £50.95
Rocket & pickled shallot salad,
roast mushroom, grilled tomato,
choice of sauce, beef fat chunky chips

220z Chateaubriand £90.00 (To Share)

Rocket & pickled shallot salad, roast mushroom, grilled tomato, choice of sauce, beef fat chunky chips

PIZZA

Margherita - £19.75
Buffalo mozzarella, parmesan,
fresh basil, extra virgin olive oil
Add veg £1.50 | Meat or fish £2.00

Ham Hock & Pineapple - £22.95
Mozzarella, pulled ham hock,
charred pineapple, hot honey

Potato & Rosemary - £22.95
Garlic créme fraiche base, potato, mozzarella,
rosemary, taleggio, truffle honey

Chicken Shawarma - £22.95
Garlic créme fraiche base, mozzarella,
pickled red onion, feta,
harissa oil, coriander

N’duja & Pepperoni - £22.95
Mozzarella, nduja, pepperoni,
pickled chilli

Guinness Braised Beef - £22.95
Garlic créeme fraiche base, mozzarella,
caramelised onions, beef jus dip

Please il]f‘()l'lﬂ your server ()f‘ any allcrgics or dict&l'}' I'C(lllil'L‘I]]L‘l]tS. (:ﬂl'tﬁll Pl'CC;‘lU[i()l]S are taken \\'hcn })I'Cpﬂl'illg dishcs, h()\\'C\'Cl',

the risk f‘()l' cross contamination is 'JI\\';\}'S PI'CSCHK. \chk‘tﬂblk‘ ()il LI\'Cd ]TAS hCCH Pl'()dHCCd f‘mm gL‘HL‘[iCR“'\' lﬂ()diﬁk‘d sources.

10% discrctionm‘y service clmrgc on tables of 6 or more pcoph‘

SIDES - £5.75

Koffmann Fries

Beef Fat Chunky Chips
(Add garlic butter £0.50)

Grilled Tenderstem Broccoli
Anchovy, lemon dressing

Grilled Cabbage

Smoked garlic aioli, crispy onions

Maple Roast Carrots
Harissa & sesame Buttered Mash
SAUCES - £3.75
Peppercorn Chimichurri
Red Wine Jus Café de Paris Butter

Our Trusted Local Suppliers:

We are proud to work with a trusted network of quality suppliers, including Henderson Foodservice (foodservice provisions), Ewings
Seafoods (fresh fish & seafood), Lisdergan Butchery (artisan meats), Carnbrooke Meats (premium local beef), Bradmount Foods
(fresh local fruit & vegetables), Farmview Dairies (local dairy), Draynes Farm Ice Cream (artisan ice cream), North Down Group

(fresh local fruit & vegetables) and La Rousse Foods (specialist European products), ensuring quality ingredients from field to fork.

Please inform your server of any allergies or dietary requirements. Careful precautions are taken when preparing dishes, however,

the risk for cross contamination is always present. Vegetable oil used has been produced from genetically modified sources.

10% discretionary service charge on tables of 6'or more people




