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Starters 
 
 
Seared foie gras      £10.95 
roast apples, spiced brioche and sauternes sauce  
 
 
Strangford lobster & prawn ravioli £10.95 
shellfish cream 
 
 
Roast Kilmore pigeon     £9.95             
wild mushrooms, bacon and creamed cabbage 
 
 
Strangford crab & cauliflower martini   £9.95         
Parmesan straw 
 
 
Leggygowan Farm goats cheese tart   £8.95 
local beetroot and candied walnuts 
 



 

 
 
 
 
 
 
 
 
Main Courses 
 
 
Rump of Finnebrogue venison    £19.95 
slow cooked shoulder pie, red cabbage and 
roast root vegetables  
 
 
Whole grilled dover sole     £21.95 
herb gnocchi, purple sprouting broccoli and 
beurre noisette 
 
 
Roast monkfish saltimbocca    £18.95 
sage, Parma ham and butternut squash risotto 
 
 
Roast rump of lamb     £17.95   
confit potatoes, ratatouille, roast red pepper and  
basil jus 
 
 
Peter Hannan’s chargrilled sirloin steak  £21.95  
Braised beef cheeks, taste of onions and truffle  
mash 
 
 
 
 
Sides        £3.50 
Tuscan potatoes 
Comber potatoes 
Triple cooked chips 
Mashed potato 
 
 
 
 
 



 

 
  
  
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
Desserts  
 
 
Lemon meringue tart £6.95 
raspberry sorbet, raspberry sauce 
 
 
Apple & blackberry crumble £6.95 
blackberry ripple ice-cream 
 
 
Chocolate & pear tart £6.95 
hazelnut ice-cream 
 
 
Peach & raspberry trifle £6.95 
vanilla custard, raspberry ripple ice-cream, 
Chantilly cream, toasted almonds 
 
 
Selection of fully matured cheeses £7.95 
with chutney and a selection of biscuits 
  
 
 
 
 
 


