
SET LUNCH CHRISTMAS MENU( Mon- Thurs) SET CHRISTMAS DINNER MENU( Mon- Thurs) 
Two Courses £22.50     Two Courses £25.50 
Three Courses £27.50     Three Courses £30.50 
 
SET LUNCH CHRISTMAS MENU (Fri)   SET CHRISTMAS DINNER MENU (Fri & Sat) 
Two Courses £24.50     Two Courses £27.50 
Three Courses £29.50     Three Courses £32.50 
 

STARTERS 
FRENCH ONION SOUP 
gruyere crouton 
RISOTTO 
Portavogie prawns, chilli, pancetta, peas 
GOAT CHEESE BEIGNETS 
walnuts, pomegranate, local organic beetroot 
CRISPY FISH CAKE 
green beans, shrimp, brown butter 
 
DINNER 
PALE SMOKED HADDOCK 
new potatoes, leeks, poached egg, hollandaise 
TRADITIONAL “TURKEY & HAM” 
cranberry and port sauce 
TANDORI STYLE CHICKEN BREAST 
flat bread, confit peppers, hummus, tzatziki 
MEDLEY of LOCAL SEAFOOD 
linguini, tomato, basil, shellfish cream   
SLOW COOKED PORK BELLY 
braised savoy cabbage, cauliflower puree, potato gratin 
 
DESSERT 
SPICED ORANGE CAKE 
Christmas pudding ice cream, plum sauce 
MERINGUE 
dried fruit compote, brandy chantilly cream 
CHARGRILLED PEAR 
ginger bread, crème fraiche, ginger sabayon 
BUTTERMILK PANNACOTTA  
Bushmills macerated orange& prunes, shortbread 
LEMON POSSET 
jelly, crumb, raspberry foam 
 
SIDES £3.50 
Chips, Garden Vegetables, Caesar Salad, Garlic Chips, Mash, Rocket Parmesan & Pine Nut Salad,  
Sweet Chilli Wedges, Homemade Breads, olive oil & tapenade £4.50 
 
Some of our products may contain nuts, wheat or other allergens. If you have any dietary requirements please inform 
your server.  
A 10% discretionary service is added to tables of 5 or more.  
 


