DUNLUCE LODGE

PORTRUSH

CHEFS SEASONAL SOUP £12
G,C,M,S)
Northern Irish Butter, Warm Stout Soda

EWING’S SMOKED HADDOCK & SALMON CHOWDER £16
(G,F,C,M,SD,S)
Northern Irish Butter, Warm Stout Soda

CRISPY COD CHEEKS, THAI GREEN CURRY £14
(G, F, M, SD, MD)
GLENARM SMOKED SALMON £17

(G,F,E,M,MD, L, S, N)
Large Butter Croissant, Whipped Salmon & Dulse Cream Cheese,
Dill & Tomato Chutney

ATLANTIC HADDOCK £23
(F,E,M, MD, L, SD)

Lacada Beer Battered Haddock, Fried Cut Chips, Homemade
Pickled Mayo, Pea Puree, Salted Lemon

DUNLUCE STEAK FRITES
(G, F,S;M,MD, L,SD, P, SS, E)
8oz Flax Fed Sirloin, Crispy Fries, Wild Mushroom & Pepper Sauce

£36

CRISPY GOATS CHEESE SALAD £18
(G,N,E, M, S, SS,SD)
Baby Beetroot, Candied Walnut, Pomegranate Molasses

CLASSICLITTLE GEM SALAD
G, F,SS, SN, E, M)
Little Gem Salad, Crispy Chicken Skin, Hen Egg & Anchovy Dressing, Garlic

Main: £17 Starter: £12

Croute, Cured Irish Bacon, Marinated Hen Egg, Pecorino Cheese
Add Chicken: £5

THE DUNLUCE BLT £17
S, E;M, G)

Maple Streaky Bacon, Baby gem Lettuce, Beef Tomato,

Basil Pesto, Vegetable Crisps

CRISPY ECCLESGREEN PORK BELLY £18
(E, M, SD)
Black Butter & Spiced Pickle Cabbage Slaw

DUNLUCE BURGER £23
(G,F,S,M,MD, L, SD, P, SS, E)

Steak Burger, Grilled Streaky Bacon, House Pickles & Sauce,
Toasted Seeded Bun, Crispy Fries

SIDES £8 (each)

Thrice Cooked Chips
Chimichurri Spiced Vegetables
Sauté Spinach, Garlic and Pickle Ginger

Rocket, Red Onion & Pine Nut Salad (MD, N, SD)
New Season Comber Potatoes, Islander Kelp Butter (M, MD, SD)

DESSERT

ARMAGH APPLE £14
(G,P,N,E,M, L, S,SD)
Caramelised Apple Tart Tatin, Spiced Cinnamon lce Cream,

Salted Caramel Sauce

GINGER & TREACLE £14
(N, L, S,SS)

Stem Ginger and Treacle Pudding, Bushmills Whiskey and
Muscovado Sauce, Yellowman Ice cream

CHOCOLATE £14
M, E,G, LN, S,SS)

Chocolate and Salted Caramel Delice, Maple and Walnut

Ice Cream

CHEESE £18
(G,MO, M, L, N, E, S, SS, SD)

Irish Artisan Cheese, Burren Balsamic Digestive,

Black Apple Butter

Please inform your server of any allergies or intolerances before you order. Unfortunately, it is not possible to guarantee that any product is 100% free from

any allergens due to the risk of cross contamination in our kitchens. Allergens; Celery (C), Gluten (G), Crustaceans (CR), Eggs (E), Fish (F), Lupin (L), Milk (M),
Molluscs (MO), Mustard (MD), Nuts (N), Peanuts (P), Sesame Seeds (SS), Soya (S), Sulphur Dioxide (SD). Vegetarian (V), Vegan (VG).
Please note a discretionary service charge of 10% will be added to all bills.



