
STARTERS
 
Vegetable Broth (V)  
Stout wheaten bread, whipped Irish sea salt butter

Honey Baked Beetroot and Goats Cheese Salad (V)  
Wild rocket, red wine compressed apples, candied walnuts, 
aged balsamic dressing

Crispy Buffalo Chicken Wings  
Sesame seeds, fresh celery, roast garlic mayo dip

Korean Spiced Pulled Pork Spring Roll  
Salt baked pineapple & red onion salsa, crispy noodles,  
buffalo BBQ sauce

Classic Prawn Cocktail 
Stout wheaten bread, cherry tomatoes, Marie Rose sauce

DELICIOUS SUNDAY ROASTS
 
Roast Irish Beef  
Yorkshire pudding, roast gravy 

Roast County Down Turkey and Ham  
Sage stuffing, cranberry gravy

Roast Leg of Lamb 
Rosemary gravy 

Pan Roasted Cod  
White wine & dill velouté

Served with roast potatoes, buttered mash,  
honey glazed root vegetables, cauliflower &  
broccoli mornay

MAINS
 
Salt Baked Butternut Squash and Sage Risotto (VE) 
Oat fraiche, baby spinach, green beans, peas,  
candied walnuts, grilled ciabatta 

Sun Dried Tomato and Roasted Red Pepper Linguini (V) 
Green beans, fennel, wild rocket, pickled chilli,  
spring onions, roast garlic ciabatta 

Crispy Chicken Curry 
Peas, green beans, braised rice, mini garlic & coriander naan 

Chargrilled 6oz Irish Beef Burger 
Cheddar cheese, iceberg lettuce, beef tomato, dill pickle,  
roast red pepper & tomato relish, hand cut red rooster chips, 
burger sauce dip 

Classic IPA Beer Battered Haddock  
Hand cut red rooster chips, tartar sauce,  
salt & vinegar mushy peas, burnt lemon

 

SIDES
 
Hand Cut Red Rooster Chips  £4.75

French Fries £4.75

Spring Onion Olive Oil Mash   £4.75

Salt & Chilli Fries £4.75

Wild Rocket, Sun Dried Tomato 
and Parmesan Salad  £4.75

Seasonal Vegetables £4.75

Roast Potatoes £4.75

 

DESSERTS
 
Warm Chocolate Brownie  
Wild berry sorbet, honeycomb pieces, fresh strawberries

Wild Berry and Apple Crumble 
Vanilla ice cream, warm custard

Sticky Toffee Pudding 
Rich toffee sauce, honeycomb ice cream, fresh blueberries 

Fresh Berry and White Chocolate Eton Mess 
Vanilla Chantilly cream

Selection of Ice Cream and Sorbet 
Fresh berries, honeycomb pieces, wild berry coulis 

2 COURSES £27.50  | 3 COURSES £32.50

(V) - Vegetarian (GF) - Made Without Gluten menu available on request
Food Allergy:  If you have a food allergy or intolerance, please let us know before ordering as our menu descriptions  
do not include all ingredients. Full allergen information for food and drink is available upon request.

MOTHER’S  DAY
Food served 12noon - 8pm


