
STARTERS
Soup of the day, crusty bread roll          £6.00

Pulled pork crispy bon bon with burnt apple puree and pickled veg salad    £6.50

Thompson classic chicken and bacon Caesar salad       £6.50

Irish smoked salmon, artichoke puree, apple, and hazelnut red wine pickle   £7.00

Goat’s cheese caramelised red onion bruschetta with basil pesto.      £6.50

Chicken terrine, celeriac remoulade with a toasted croute      £6.50

MAINS
Roast chicken supreme, pearl onion & portobello mushroom sauce & chicken leg croquette  £19.00

City Hotel 6oz beef burger served with bacon, cheese, lettuce, tomato, pickled onion ring 
and chipotle mayo all on a toasted sesame seed bun      £15.95

Featherblade of beef brined and slow cooked for 12 hours served with bourguignon sauce  £20.95

Castlerock 21 days dry aged beef served on a bed of mash with a roast pearl onion and bearnaise sauce
- 10oz sirloin             £28.00
- 10oz rump             £23.00

Spiced lamb rump, slow cooked chickpea and red lentil stew finished off with sour cream  £24.00

Sesame seed coated salmon with veg stir fry, egg noodles tossed in soya, sriracha hot sauce, 
sesame oil            £22.00

Pan seared cod with chorizo, cannellini bean and pearl onion brandade sauce   £19.00

VEGAN AND VEGETARIAN DISHES
City Hotel cauliflower and quinoa vegan burger served with lettuce, tomato, pickled onion ring 
and vegan mayo all on a toasted sesame seed bun       £13.95

Penne pasta with peppers, onion, courgette, sundried tomato all tossed in a basil pesto 
cream sauce            £13.95

Veg stir fry, egg noodles tossed in soya, sriracha hot sauce, sesame oil    £13.95  
(Can be done vegan with rice noodles)    

Spiced chickpea and red lentil stew with crispy tofu       £13.95
Add Quorn            £3.00

SIDES (One side included with each main course)      £4.50
Chips  |  garlic potatoes  |  creamy mash  |  dauphinoise potatoes  |  sauté mushrooms
roast root veg  |  cauliflower cheese  |  onion rings  |  Caesar salad  |  tossed salad

SAUCES
Bourguignon  |  peppered  |  white wine mushroom  |  roast gravy  |  béarnaise  £1.50

FOOD ALLERGIES & INTOLERANCES:
Before you order your food and drinks please speak to our staff if you would like to know about our ingredients; 
we cannot guarantee that any food or beverage item sold is free from traces of allergens.    



DESSERT MENU

Cheesecake of the day          £6.00

Thompsons classic homemade tiramisu        £6.00

Cherry Bakewell tart, crème anglaise, vanilla ice-cream & cherry jam    £6.00

Chocolate crème brulee served with Chantilly cream, shortbread biscuit & strawberry jam £6.00

Selection of ice- cream served in a wafer basket       £5.50

Cheeseboard - porter cheese, oaked smoked and cashel blue, served with beetroot, 
apple chutney & crackers          £7.50

LIQUOR COFFEES

Calypso coffee (with Tia Maria)          £7.00

Irish Coffee (with Irish Whiskey)          £7.00

French Coffee (with brandy)          £7.00

Italian Coffee (with sambuca)          £7.00

Baileys Cream Coffee (with Baileys cream)        £7.00

FOOD ALLERGIES & INTOLERANCES:
Before you order your food and drinks please speak to our staff if you would like to know about our ingredients; 
we cannot guarantee that any food or beverage item sold is free from traces of allergens.    


