


starters

Todays Soup V	 £7.95
With House Baked Bread

Fried Feta V	 £9.95
Local Honey, Tzatziki, Grilled Sourdough, Dukkah

Wild Mushroom Arancini V	 £10.95
Rocket Salad, Truffle Aioli, Basil Pesto, 
Shaved Parmesan

Salt & Chilli Chicken	 £10.95
Asian Slaw, Pickled Carrots, Toasted Sesame, 
Curry Aioli 

Chicken Liver Parfait	 £10.95
Toasted Brioche, Seasonal Chutney

Smoked Salmon Pate	         £11.50
Norwegian Prawn, Guinness Wheaten Bread, 
Dressed Salad, Shell Fish Mayo 

Bang Bang Chicken	 £10.50
Crispy Fried Chicken, Rich Satay Sauce, 
Crispy Peanuts, Asian Slaw

Whipped Goats Cheese V	 £11.50
Roasted Beets, Seeded Tuile, 
Local Cider Vinegar Reduction 

House Baked Bread Selection V	 £7.95
Treacle & Guinness Bread. 	
Pumpkin Seed & Fennel Wheaten, 	
Rosemary & Sea Salt Focaccia     

Add Tapenade £1.95
Add Hummus £1.95

   Add Baked Camembert £2.95

mains

Chicken Wrapped in Parma Ham	 £22.95
Seasonal Vegetables, Thyme and Roast Garlic Jus 

Chicken Parmesan	 £22.95  
Breaded Chicken Fillet, Parmesan, 
Wild Mushroom Sauce, Buttered Pasta 

Steak & Guinness Pie	            £21.95
Seasonal Vegetables, Champ

Crispy Pork Belly 	 £23.95
Black Pudding Bon Bon, Jerusalem Artichoke, 
Purée Winter Greens, Rich Gravy 

Salt & Chilli Chicken	 £21.95
Asian Slaw, Pickled Carrots, Curry Aioli, Lime & 
Toasted Sesame Seeds, Skinny Fries

Southern Fried Chicken Strips	 £21.95
Baby Leaf Salad, Sweet Chilli & Garlic Mayo Dips, 
Triple Cooked Chips

Chicken Curry	            £22.50
Indian Spiced Chicken Curry, Braised Rice, Fresh Baked 
Flat Bread Finished With Mint And Cucumber Chutney

Lightly Battered Strangford Haddock	 £22.50
Mushy Peas, Baby Leaf Salad, Triple Cooked Chips, 
Curry sauce

 
Portavogie Scampi 	 £23.95
Local Portavogie Scampi, Buttermilk Batter, 
Tartar Sauce, Spicy Ketchup

8oz Flax-fed Burger with Crispy Bacon	 £22.50
 & Local Cheese	
Iceberg Lettuce, Ballymaloe Relish,  
Triple Pepper Mayo, Triple Cooked Chips

Smoked Salmon Pate	         £20.95
Norwegian Prawn, Guinness Wheaten Bread, 
Dressed Salad, Shell Fish Mayo 

Vegan Falafel Burger V	            £19.95
Vegan Brioche Bap, Iceberg Lettuce, Tomato Relish, 
Pickled Vegetables, Vegan Mayo, Sweet Potato Fries

Winter Wild Mushroom Pasta V	            £18.95
Roasted Wild Mushroom, Celeriac, Calvo Nero, 
Buttered Pasta in Cep Cream, Parmesan Crust

Vegetable Curry	            £19.50
Fried Chick Pea & Local Vegetable Finished With 
Vegan Coconut Curry, Braised Rice & Fresh 
Baked Flat Bread

Vegan Nut Roast Wellington  V	            £21.95
Winter Root Vegetable Purée, Vegan Gravy

Fish Of The Day - See Specials	 £26.95
Pan Roast Fish of the Day, Mediterranean 
Vegetables, Crispy Potatoes, Herb & Lemon Butter

Roast Of The Day - See Specials 	 £24.95 

SEAGOE STEAK SELECTION: A cut Above the rest

All Steaks Served With Triple Cooked Chips, Onion Ring, Watercress & 
Bushmills Peppercorn Cream.  Steak Weights Are Uncooked Weights

sides £5.50
• Fresh Cut Chips
• Skinny Fries
• Sweet Potato Fries
• Parmesan & Truffle Fries
• Garlic Chips
• Buttermilk Onion Rings
• House Coleslaw 

• House Salad
• Green Salad
• Creamy Champ
• Creamy Mash
• Braised Rice 
• Vegetables of the Day

sauces £4.00
• Bushmills Peppercorn Cream Sauce
• Rich Red Wine & Thyme Jus
• Curry Sauce
• Wild Mushroom Sauce

Dips £2.00
• BBQ Sauce
• Chilli Mayo
• Garlic Mayo
• Sweet Chilli

V = Vegetarian         = Dish can be adapted for no added gluten. Please inform server before ordering.
 

Allergens: Please advise your server of any food allergies at the time of ordering.
All food is freshly prepared in our Hotel Kitchen. This is not an allergen free environment.

For “No Added” options, please speak to your server.

Sirloin Steak 10oz	 £36.00
Northern Irish Fillet Steak 8oz	 £42.00

All Day Menu

desserts

Warm Sticky Toffee Pudding | Baileys & White Chocolate Cheesecake | Vanilla Brulee | Winter Spiced Pannacotta
Armagh Apple Crumble | Vegan Chocolate Tart | Pavlova

Grilled 8oz Rump Steak Sandwich  Buttermilk Onion Ring, Coronation Coleslaw, Onion & Red Wine Butter	 £24.50
 


