
 

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. Please inform your server of any allergies. 

 

Spring Dinner Menu 

Snacks 

Selection of Warm Breads, Whipped Butter £8 

Nacho Bowl, Cheddar, Jalapenos, Salsa, Lime Crème Fraiche £9 

 

Starters 

Confit Duck Spring Rolls, Hoi Sin Mayonnaise, Toasted Sesame Seeds £10.00 

Crispy Chicken Wings, Buffalo Hot Sauce, Celery, Blue Cheese Mayo £10.50 

Pil Pil Prawns, Garlic, Chorizo, Parsley, Sourdough £11 

Salt and Chilli Beef, Nappa Slaw, Sesame Seeds, Korean Mayonnaise £11 

Strangford Lough Mussels, Cider, Leek and Chorizo Cream, Crusty Bread £10.50 

Soup of the Day, Warm Bread, Salted Butter £8 

King Oyster Mushroom Scallops, Asparagus, Garlic and Herb Butter £9.50 

 

Mains 

Roast Fillet of Cod, Crushed Baby Potato, Tenderstem, Mussels, Curry Velouté, Pickled Grape £25 

Curried Cauliflower, Golden Raisin Cous-Cous, Cucumber and Mint Yoghurt (v) £15 

Beer Battered Fish, Rosemary and Sea Salt Chunky Chips, Tartar Sauce, Mushy Peas, Burnt Lemon £20 

6oz Hereford Beef Burger, BBQ Pulled Pork, Baby Gem Lettuce, Tomato, Smoked Cheddar, Tobacco Onions, 

House Relish, Sourdough Bun, Chunky Chips £19.50 

Korean Chicken, Nappa Cabbage, Spring Onion, Chilli, Toasted Sesame Seeds, Chunky Chips £19 

Pan Seared Chicken Supreme, Asparagus, Smoked Bacon Gratin, Wild Mushroom Cream £25 

10oz Hereford Sirloin, Seasonal Vegetables, Tobacco Onions, Triple Cooked Chips, Peppercorn Sauce £35 

 

Sides £5 

Chunky Chips / Rosemary and Sea Salt Chips / Skin on Fries / Garlic Skin on Fries / Truffle Parmesan Fries / 

Mash / Champ / Caesar Salad / House Salad / Tobacco Onions / Tenderstem Broccoli 

Sauces £2.50 

Peppercorn / Red Wine Jus / Garlic Butter 

 


