
 

TO START 

Main Courses 

DESSERTS 

Please ask your server for our daily desserts 

TEA OF COFFEE 

Mulroy Bay Mussels 
Mulroy bay mussels in garlic white wine and garlic 

cream with samphire and dulse soda bread 
(g,l,sd,m) 

 
Thai Chicken Salad 

Sesame spiced chicken breast on warm snow-pea, 
beansprout pepper and bamboo shoot salad with 

Thai spiced dressing (l,mus,ss,sy) 
Breaded Button Mushrooms 

Breaded button mushrooms with dressed salad 
leaves and garlic mayonnaise (g,l,e,mus) 

Chorizo & Smoked Glenties Bacon Risotto 
Warm Spanish chorizo and local smoked bacon 
risotto with Parmesan shavings and truffle oil 

(l,sy,sd) 

Pan Fried Halibut Fillet 
Pan fried halibut fillet with kale and watercress, 

bacon, shallot and pea bisque (f,l,sd) 
 

Escalope of Salmon 
Escalope of local salmon with samphire and 
asparagus, king prawn and smoked haddock 

arancini, with chardonnay cream. (l,f,c,g,e,sy) 
Duo of Seabass and Scallops 

Pan seared scallops and seabass with broccolini and 
baby onions, chorizo and mussel broth. (f,l,c,sy,sd) 

Spiced Chicken Dome 
Supreme of Chicken stuffed with African spiced 

couscous and roast vegetables, chunky tomato and 
smoked paprika cream. (g,l,e,sy,sd) 

Rump of Inishowen Lamb 
Rump of Lamb with roasted root vegetables, 

rosemary scented fondant potatoes, rich red wine 
and redcurrant jus ( l,sd,sy) 

 
Roast of the Day 

Served with mashed potatoes and fresh market 
vegetables. Please ask your server. 

Thai Vegan Red Curry 
Stir-fry of fresh vegetables finished in Thai red curry 

sauce with fragrant jasmine rice (sd) 

10oz Sirloin Steak 
Cooked to your liking with chunky chips, flat-cap 
mushroom, onion rings and sauce of your choice 

(g,l,e,sy) 

Soup of the Day 
Please ask server for details 

Goat’s Cheese Bon Bons 
Fivemiletown goat’s cheese in golden crumbs with 
pea shotts, toasted pecans, red onion and sultana, 

relish, beetroot gel and beetroot crisps (g,l,e,n,sd) 
Moroccan Spiced Falafel 

Spiced Chicken falafel with roti bread, hummus, lime 
and coriander salsa (sd) 

Pork Belly & Clonakilty Black Pudding 
Slow braised Donegal pork belly with black pudding 
crumb, apple gel and spiced date and plum relish ( 

g,le,e,sy,sd) 
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