A Fresh Start
Seasonal Soup of the Day (V, GO)
With Belfast Yardsman Stout wheaten bread
£6.00
Organic Sweet Potato & Chickpea Falafels (VE)
Tomato chilli jam, hummus, balsamic glaze,
Broighter Gold spiced rosemary rapeseed oil
£6.00
Charred Chicken Caesar Salad (GO)
Roasted chicken strips, crispy cos leaves, smoked bacon lardons,
Irish soda bread croutons, shaved parmesan and creamy Caesar dressing
£8.50
Duck & Hoi Sin Spring Rolls
Spiced red cabbage confit, plum & toasted sesame dipping sauce
£8.00
Wok Fried Salt ‘n’ Chilli Chicken Wings
Cashel blue cheese dipping sauce
£8.50
Fivemiletown Boilie Goats Cheese Pearls, Cranberry & Beetroot Salad (V, G)
Garden winter leaves, North Down beets, curried pine nuts, poached pear, balsamic
vinegar glaze
£8.00
Classic Onion Bhaji (V)
The ever-popular Indian treat with sliced onions mixed with a selection of Indian herbs,
spices and gram Flour served with mint yoghurt
£5.50
Vegetable Samosa (V)
Served with chutney
£5.50
Lamb Seekh Kebabs
Delicious minced Irish lamb, flavoured with nutmeg and mace, ginger, garlic and
coriander. Cooked in a tandoori clay oven on skewers, with mint yoghurt
£6.00
V Vegetarian VE Vegan G Gluten-Free GO Gluten-Free Option Available
Please advise your server if you have any dietary requirements or allergies.

The Main Event
Teriyaki Salmon Fillet £18
Wok fried wilted greens, Asian noodles, teriyaki glaze, toasted sesame seeds

Thyme Butter Roasted Supreme of Chicken (G) £18
Comber potato champ, chef’s handpicked local seasonal vegetables,
with a rich roast onion & chicken jus

Traditional Fish & Chips £14.50
Rockshore beer battered fish fillet, mushy peas, tartare sauce, skin on fries

Braised Irish Lamb Shank with Garlic & Rosemary (G) £22
Irish buttery champ, slow braised red cabbage, redcurrant & thyme lamb jus

6oz Short Rib Irish Beef Burger £14.50
Pretzel sesame bun, tomato, smoked applewood cheese, tomato & chilli jam
beer battered onion ring, skin-on fries

Hickory Smoked BBQ Pork Ribs £17.50
Jack Daniels Mesquite BBQ glaze, skin on fries, buttered corn on the cob

28 Day Aged Centre-Cut 10oz Sirloin (GO) £27.50
Roast cherry tomato & portobello mushroom, beer battered onion rings, skin on fries, Bushmills
Whiskey peppered cream

Pan fried Wild Mushroom & Leek Gnocchi (V) £14
Forest mushrooms, leek, smoked applewood cheese cream, tobacco crispy onions, garlic
ciabatta

Garden Roast Cottage Pie (VE) £14
Garden vegetables roasted with thyme & rosemary, shortcrust pastry, champ, roast gravy

Amritsari Prawn Masala £15.50
Tandoori King Prawn, cooked in Amritsari Punjabi masala sauce

Chicken Tikka Masala £14.50
Tender chicken marinated overnight in yoghurt and spices, roasted in oven, and then cooked in
a sauce of tomato, onion and spices

V Vegetarian VE Vegan G Gluten-Free GO Gluten-Free Option Available
Please advise your server if you have any dietary requirements or allergies.

On the Side
£4
Buttered seasonal vegetables
Irish Champ – mashed rooster potato with spring onions & butter
Beer battered onion rings
Skin-on fries
Green room salad
Pilau basmati rice (V)
Plain Naan Bread (V) £2.50
Garlic Naan Bread (V) £3

Sweet ‘till the end
£6
Sticky Toffee Pudding
Eggnog crème anglaise, vanilla ice cream.
Armagh Apple & Cranberry Crumble
White chocolate ice cream
Ferrero Rocher Cheesecake
Rich chocolate & hazelnuts, light cream cheesecake, chocolate Irish cream.
Ice Cream Sundae
finished with homemade butter shortbread crumble & salted caramel sauce

V Vegetarian VE Vegan G Gluten-Free GO Gluten-Free Option Available
Please advise your server if you have any dietary requirements or allergies.

