
STARTERS 
 
Soup of the Day (V)	 £6.50 
Stout wheaten bread, whipped Irish sea salt butter

Feta and Sun Dried Tomato Salad (V)	 £9.00 
Wild rocket, black olives, salted cucumber, 
candied walnuts, aged balsamic dressing

Classic Crispy Buffalo Glazed Chicken Wings	 £9.50 
Celery sticks, spring onions, roast garlic mayo dip 

Slow Braised Pulled Irish Beef 	 £9.50 
and Aged Parmesan Arancini	  
Baby gem lettuce, tomato & pickled chilli relish 

Salt & Chilli Crispy Tiger Prawns	 £9.50 
Pickled fennel & tomato watercress salad, garlic &  
coriander naan, Doyen comeback sauce

 

DELICIOUS SUNDAY ROASTS 
 
Roast Irish Beef 	 £22.00 
Yorkshire pudding, rosemary gravy 

Honey and Mustard Roast Irish Ham	 £22.00 
Roast gravy 

Pan Roasted Salmon	 £22.00 
Leek & mustard white wine velouté 

Butcher’s Cut	 POA 
Please ask your server for details

All served with roast potatoes,  
olive mash, honey glazed carrots and parsnips,  
baked cauliflower cheese

MAINS
 
Leek and Garden Pea Linguine Pasta (V)	 £18.00 
Green beans, spring onions, charred tenderstem broccoli,  
baby spinach, wholegrain mustard & white wine cream,  
roast garlic ciabatta 

Roast Peppers and Sweet Potato Dahl (VE)	 £18.00 
Butternut squash, aubergine, green beans, spring onions,  
wild rocket, pickled carrots, grilled sourdough 

IPA Beer Battered Classic Fish and Chips	 £20.00  
Salt & vinegar mushy peas, tartar sauce,  
hand cut red rooster chips, burnt lemon

6oz Chargrilled Irish Marrow Beef Burger	 £19.00  
Brioche bun, iceberg lettuce, beef tomato, dill gherkin,  
cheddar cheese, red pepper relish, hand cut red  
rooster chips, burger sauce dip

Honey and BBQ Mexican Spiced 	 £19.00 
Pulled Pork Ciabatta  
Tex mex slaw, wild rocket, mature cheddar cheese,  
salt & chilli fries, roast garlic mayo dip

Hot Honey and Tomato Crispy Chilli Chicken	 £19.00  
Roasted red peppers, spring onions, pickled ginger,  
braised long grain rice, garlic & coriander naan

 

SIDES
 
Hand Cut Red Rooster Chips	 £5.00

French Fries	 £5.00

Garlic & Olive Oil Mash	 £5.00

Salt & Chilli Fries	 £5.00

Sun Dried Tomato, Wild Rocket and  
Aged Parmesan Salad	 £5.00

Seasonal Vegetables	 £5.00

Roast Potatoes	 £5.00

Dips	 £1.00

 

DESSERTS
 
Wild Berry and Apple Crumble	 £7.00 
Coconut crumb, brandy custard, vanilla ice cream 

Classic Sticky Toffee Pudding	 £7.00 
Honeycomb ice cream, toffee sauce 

Warm Chocolate Brownie	 £7.00  
Raspberry sorbet, fresh berries, wild berry coulis

Cheesecake of the Day	 £7.00  
Ask your server for details 

Selection Of Ice Cream and Sorbet	 £5.50  
Fresh berries

(V) - Vegetarian.  (VE) - Vegan.  For Vegan and Gluten Free options, please ask a member of staff to advise.
Food Allergies and Intolerances: When placing your order, please speak to our staff about the ingredients used in your meal.  

Please be advised that food allergens are handled in the kitchen.  
In some cases, allergens may be unavoidably present due to shared equipment or the ingredients used.

SUNDAY MENU
Food served 12noon - 8pm 

ENJOY ANY STARTER & MAIN FOR £24

The Bruce (to share)	 £20.00 
A large slice of warm double chocolate fudge cake,  
rich milk chocolate sauce, vanilla ice cream

The most  
scrumptious cake 

in the world!
MS.TRUNCHBULL



DRINKS MENU

CHAMPAGNE & SPARKLING
	 Bottle	 175ml	 250ml

Taittinger Brut Réserve	 £65.00

Parini Prosecco Brut DOC	 £30.00

Parini Prosecco Brut DOC 200ml	 £9.50

 

WHITE
Santepietre Pinot Grigio 	 £26.00	 £6.95	 £8.95

Esk Valley Sauvignon Blanc 	 £29.00	 £7.50	 £9.95

Las Mulas Chardonnay 	 £26.00	 £6.95	 £9.25

Raimat Albarino	 £28.00	 £7.50	 £9.50

Petit Chablis Chablisienne	 £36.00

Las Mulas Organic Sauvignon Blanc	£27.00

Joseph Mellot Sancerre	 £36.00

Foundstone Unoaked Chardonnay	£25.00

Viña Leyda Reserva Chardonnay	 £29.00

Richland Pinot Grigio	 £27.00

RED
Torres Las Mulas Merlot	 £25.00	 £6.95	 £8.50

Richland Shiraz	 £27.00	 £7.50	 £9.25

Antigal Estimulo Malbec	 £27.00	 £7.50	 £9.25

Legaris Roble Tempranillo 	 £28.00	 £7.75	 £9.75

Mark West Pinot Noir	 £30.00

Richland Cabernet Sauvignon 	 £28.00

Louis Jadot Pinot Noir	 £36.00

Torres Altos Ibéricos Crianza	 £29.00

Kleine Zalzer Pinotage	 £29.00

Lamberti Valpolicella Ripasso	 £31.00

 

ROSÉ 	

Canyon Road White Zinfandel	 £25.00	 £6.95	 £8.50

Errazuriz Sauvignon Blanc Blush	 £27.00	 £7.25	 £9.25

Míl Irish Pot Still Gin			   £6.50
Tanqueray			   £5.80
Tanqueray 10			   £6.80
Jawbox Dry Cut Gin			   £6.75
Jawbox Flavours			   £6.75
Gordon’s Pink / Gordon’s White Peach			   £5.70
Hendrick’s			   £6.80
Malfy Flavours			   £6.80

Gunpowder Irish Gin			   £7.00
Monkey 47			   £8.50
Shortcross Small Batch Gin			   £6.85
Bathtub			   £5.95
Boatyard Double Gin			   £6.45
Gin Mare			   £6.55
Roku Japanese Craft Gin			   £6.60
Gordon’s 0.0% Alcohol Free			   £4.50

Aperitivo Spritz 
Aperitivo / Prosecco / soda water / fresh orange

Hugo Spritz 
Elderflower liqueur / Prosecco / soda water / lime / fresh mint

Maple Bourbon Old Fashioned 
Maker’s Mark / maple syrup / Angostura bitters / orange

Espresso Martini 
Stoli Vanilla vodka / Kahlúa coffee liqueur / Galliano / freshly ground double espresso / maple syrup

French Martini 
Haku Craft vodka / Chambord / house-made raspberry cordial / pineapple juice / lime juice / raspberries

Jawbox Bramble 
Jawbox gin / Bols Crème De Cassis / lemon juice / sugar syrup / house-made blackberry syrup / lemon / blackberries

Mojito 
Havana Club 3 Year Old rum / lime juice / sugar syrup / fresh mint / soda

Margarita on the Rocks 
Jose Cuervo Especial / orange liqueur / sugar syrup / lime juice

Spiced Strawberry and Chilli Margarita 
Jose Cuervo Especial / orange liqueur / chilli infused sugar syrup / strawberry jam / lime juice

Salted Caramel White Russian  
Stoli Vanilla vodka / Kahlúa coffee liqueur / Galliano / milk / cream / salted caramel syrup 

Kraken Storm 
Kraken rum / lime juice / sugar syrup / Old Jamaican ginger beer / Angostura bitters / lime

Amaretto Sour  
Amaretto liqueur / Maraschino liqueur / lemon juice / sugar syrup / Angostura bitters / egg white 

HANDCRAFTED COCKTAILS £10.95 EACH

Citrus Berry Cooler 
Gordon’s 0.0% / house made raspberry cordial / house made 
blackberry cordial / lime juice / lemon juice / sugar syrup /  
soda water

Cucumber Collins 
Gordon’s 0.0% / cucumber / lemon juice / sugar syrup /  
soda water

Nojito 
Captain Morgan Spiced Gold 0.0% / fresh mint leaves /  
lime juice / sugar syrup / soda water

Rocky Rum Punch   
Captain Morgan Spiced Gold 0.0% / pineapple juice /  
orange juice / house made raspberry cordial /  
house made blackberry cordial / lime juice

Cero Diablo 
Clean Co Tequila 0.0% / blackberry cordial / lime juice /  
ginger beer

Zero Spritz 
Elderflower cordial / Nozeco / soda water / lime / fresh mint

MOCKTAILS £6.95 EACH

GIN SELECTION


