
G-Gluten, M-Milk, E-Eggs, MU-Mustard, F-Fish, C-Crustacean, N-Nuts, S-Sesame, CE-Celery, SD-Sulphur Dioxide, L-Lupin, MO-Molluscs, SO-Soya, P-Peanuts

Dessert

Tea/Coffee

Cheesecake of the Day - Check with the server
(G, M, E) 
Strawberry Pavlova (E, M) 

Apple Pie (G, M, E)
Chocolate Profiteroles (G, M, E) 

Main

All main courses served with seasonal vegetables, creamy champ & roasted potatoes 

Slow Roasted Turkey & Given’s Ham
Roasted turkey & ham with chipolatas, sage & 
onion stuffing & gravy (G, MU, M, SD)
Slow Roasted Irish Beef
Roasted Irish beef served with Yorkshire pudding & 
wine & thyme gravy (G, SD, E)
Pan Seared Breast of ChickenPan Seared Breast of Chicken
With chorizo and herb crust, served with wild 
mushroom & brandy sauce (G, SD, M)
Baked Fillet of Scottish Salmon (Skin on)
or Fillets of Seabass
With fine herb Thermidor sauce & lemon
(F, M, G, SD, Mu)

10oz Sirloin Steak - £8.00 Supplement
Pan seared sirloin steak cooked to order served 
with French fried onion rings, tomato salsa & 
creamy pepper sauce (Cooked to your liking)
(G, M, SD)
Roasted Leg of Carnbrooke Lamb
Leg of Ulster lamb roasted with rosemary & Leg of Ulster lamb roasted with rosemary & 
apricot stuffing and natural jus (G, SD)
Creamy Wild Mushroom Risotto (V)
With Parmesan & White Truffle Oil, served with 
griddled garlic bread (M, G, SD, Ce)

Starter
Soup de Jour
With freshly baked bread rolls - check with server
(M, G, CE, C) 
Crispy Chicken Fritters
With mixed leaf salad & sweet chilly mayonnaise
(G, M, E, MU, SD)
Chicken Caesar SaladChicken Caesar Salad
(Vegetarian option available) (G, E, SD, M, F)
Trio of Melon (Honeydew, Gala & Cantaloupe)
Served with mango & passionfruit crème fraiche &
seasonal berries (M)

Breaded Armagh Mushrooms
Stuffed with sundried tomato cream cheese with 
garlic mayonnaise dip (G, M, MU, SD)
Medley of Seafood
Pink Atlantic prawns with Marie-rose sauce & Pink Atlantic prawns with Marie-rose sauce & 
wheaten bread, Ballyhornan award winning 
smoked salmon & Ardglass pickled herrings
(F, C, MU, SD, CE)
Crispy French Brie Fritters (V)
With tossed seasonal leaf salad, tomato salsa
& basil pesto (M, G, SD, CE)

Easter Sunday
Lunch Menu
2 COURSE SUNDAY LUNCH - £28.50PP  |  3 COURSE SUNDAY LUNCH - £32.50PP



G-Gluten, M-Milk, E-Eggs, MU-Mustard, F-Fish, C-Crustacean, N-Nuts, S-Sesame, CE-Celery, SD-Sulphur Dioxide, L-Lupin, MO-Molluscs, SO-Soya, P-Peanuts

Easter Sunday
Drinks Menu
FINISH OFF YOUR SUNDAY LUNCH WITH A SPECIALITY COFFEE OR LIQUEUR

CoŖee
Irish Coffee 

Coffee Royale 

Calypso Coffee 

Bailey’s Coffee

£8.25

£8.25

£8.25

£8.25

Americano

Espresso

Cappuccino

Macchiato

Latte

Herbal Tea

£3.30

£3.00

£3.85

£3.85

£3.85

£3.25

Liqueur

Disaronno Amaretto 

Baileys’ Irish Cream 

Hennessey Brandy 

Hennessy XO 

Jameson 

£3.60

£4.30

£4.10

£7.90

£3.70

Famous Grouse

Drambuie 

Remy Martin

Grand Marnier

Woodford Reserve

£3.60

£3.50

£5.10

£3.60

£5.70


