
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 

 
 
 
 

 
 
 

Chef ’s Specials  
(Wherever possible our Chefs source ingredients close to home for the fullest of 

flavour and highest quality possible) 

 

  Sticky Honey and Citrus Chicken 

On a salad of grilled Avocado, baked Beetroot and Bulgar Wheat with creamy fresh mint 

yogurt dressing and spiced sugared Cashew Nuts 

 £12.50 

 

  Roasted Garlic and Thyme Sirloin Steak 
 Sliced Sirloin steak with creamy Goats Cheese mash and smokey  

Tomato Relish 

£16.75 

 

*  Baked Sword Fish 

 With Brown Butter, Peas, Mussels and smoked Bacon  

£13.95 

 

 *   Seared Local Lamb Cutlets 

With Roasted Baby Potatoes and  Thai BBQ dressing 

£14.50 

 

* served with your choice of side order:- 

Garlic Fries/Chips/Herby Fries/Champ/Creamed/Chilli Fries/ 

Garlic Bread/Tossed Salad/ Baby Boiled Potatoes 

 

 

Drinks Promotions 
WINETAILS 

Mango and Passion Fruit £3.95 
(White wine blended with mango puree,  

passion fruit syrup and crushed ice) 

Mixed Berry £3.95 
(White wine blended with fresh strawberries,  

fresh blackberries, raspberry syrup and crushed ice) 

WINES 750ml - £10.00 

Grove Ridge Chardonnay and Cabernet Sauvignon 

(California)  

Spring Creek White Zinfandel (California) 

Local Beer & Cider 

Bee’s Endeavour (500ml) £3.00 
(Brewed Co. Down) 

Doyles Irish Cider (500ml) £3.00 
(Brewed in Co Armagh) 



 


