
S T A R T E R S

M A I N S

Crispy Fried Chicken Dim Sum 
Rathlin Islander Kelp Salad - Pickled Ginger - Sesame & Soy Dressing

1/2/4/5/7/9

Carraig Ban Goats Cheese & Spinach Spring Roll
Rocket, Pickled Asian Baby Salad

2/4/7/9

Something Soup
Traditional Mini Malted Wheaten Guinness Loaf

1/2/4/7/9

Classic Caesar Salad
Cos Lettuce - Anchovies - Focaccia Croutons - Crispy Grants Bacon - Parmesan Shavings

1/2/4/5/7/9

Confit Old Spot Pork Belly
Fresh Pickled Apricot - Fine Green Beans - Almonds

1/9/10

Slow Cooked Rump of Mourne Lamb
Pea & Mint - Comber Potato - Roast Lamb Gravy

1/9

Breaded Escalope of Rockvale Chicken
Burrata Salad - Grilled Peach - Tarragon - Pinenut - Elderflower - Sesame Infusion

1/2/7/9/10/12

Pan-Fried Fillet of Hake - Sprouting Broccoli
Snow Peas Comber Potato - Mustard Grain & Chive Cream Sauce

1/5/7/9

L O O M  T O  L I G H T S
2 COURSES FOR COURSES FOR £28.50

D E S S E R T S

Raspberry & White Chocolate Cheesecake
Chantilly Cream - Berry Sauce

2/4/7

Traditional Sticky Toffee Pudding 
Toffee Sauce - Muine Glas Bourbon Ice-cream

2/4/7/10

Cacao Barry Dark Chocolate Delice 
Muine Glas Chocolate & Salted Caramel Ice-cream

2/4/7

Allergen notice. For full allergen information, or if you have any dietary requirements, please ask your server.

Allergens 1=Celery, 2=Gluten, 3=Crustaceans, 4=Eggs, 5=Fish, 6=Lupin, 7=Milk, 8=Molluscs, 9=Mustard, 10=Nuts, 11=Peanuts, 12=Sesame Seeds, 13=Soya, 14=Sulphur Dioxide




