
 

Please inform a member of staff should any dietary requirements need to be catered for. 

Please note a discretionary service charge of 10% will be added to parties of six or above. 

Lunch menu 

Breads, oils & tapenade        £4.95 

Soup of the day (V)        £4.50 

Chicken liver parfait, fig compote & toast    £7.50 

Smoked chicken Caesar salad      £8.95 

Warm onion tart, hollandaise sauce & mesclun   £7.50 

  

Eggs benedict      salmon   £8.50  ham £6.95   

 

Salt & chilli chicken, tomato & chilli chevice, crispy capers £8.50 

& chilli dressing       

Risotto of wild mushrooms, peas tarragon & crème fraiche £9.95 

Strangford Lough moules mariniere, white wine, cream, £8.95 

Garlic, parsley, shallots & toast  

 

Thai green chicken curry & sticky Yasmin rice (veg option)  £12.95  

Fisherman’s pie (see server)       £12.95 

8oz Irish beef burger, choice of cheese, fries, tomato  £11.95 

& rocket salad  

  

Linguini of roasted root vegetables & blue cheese  £10.95 

9oz dry aged sirloin of inch abbey beef, triple cooked chips, £23.95 

Watercress & garlic butter       

  

Local ale battered haddock, tartar sauce, mushy peas,  £11 .95  

& triple cooked chips      

 

Confit belly of Fermanagh pork, mustard mash, wilted   £13.95 

Spinach, cauliflower puree & jus    

 

Side Orders           

Triple cooked chips   £3.95   Champ    £3.95  

Parmesan & truffle Fries   £3.95   Greens of the day   £3.95  

Mixed house salad    £2.95   Onion rings    £2.95 

Sweet Potato Fries   £3.95   Green beans, parmesan & £3.95 

Shallots  

 



 

Please inform a member of staff should any dietary requirements need to be catered for. 

Please note a discretionary service charge of 10% will be added to parties of six or above. 

 

Desserts 

 

Nougat glacé         £5.95 

Apple tart Tatin & vanilla ice cream     £5.95 

Selection of Irish & French cheeses, apple & grape chutney £7.95 

& biscuits    

A selection of homemade ice creams & sorbets   £4.95 

Chefs dessert of the week (see server)    £5.95 

 

 

 

Dessert wine       Glass Bottle 

Woodstock Botrytis Semillion    £4.75 £23.95 

 

Mind-blowingly brilliant. This is better than de Bortoli’s Noble One-at the citrus 

fruit end of the botrytis spectrum, coats the mouth with sweet orange peel, ream, 

hints of pineapple and honey. Amazing acidity, incredibly vibrant and fresh. 

Glorious.  

Pineau des Charentes      £5.95 £44.95  

 

This is a subtle blend of an aged cognac and rigorously selected Merlot and 

Cabernet grapes. It has a beautiful amber colour with hints of gold which reveals 

subtle aromas of apricot, honey and raisin. Its sweet taste is a charming and 

elegant balance of grape juice flavours and cognac aromas. 

 


