


SUNDAY A la Carte Menu

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

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

Slow Roasted Sirloin Beef (Served Pink) £20.95 
Buttery Mash, Roast Potatoes, Yorkshire Pudding,  
Chef’s Vegetables and a Rich Roast Gravy

Traditional Roasted Turkey  
& Honey Glazed Ham £18.95 
Buttery Mash, Roast Potatoes, Stuffing,  
Chef’s Vegetables and a Rich Roast Gravy

Slow Roasted Top Side of Beef £19.95 
Buttery Mash, Roast Potatoes, Yorkshire Pudding,  
Chef’s Vegetables and a Rich Roast Gravy

Roast Pork £18.95 
Buttery Mash, Roast Potatoes,  
Chef’s Vegetables and a Rich Roast Gravy

Sunday Roasts

Our Soup £6.25 
Homemade Wheaten Bread, Irish Butter

Crispy Cured Pork Belly Bites £9.25 
Rocket, Apple, Tomato, Chilli Jam, Crème Fraiche

Salt & Chilli Chicken Strips £9.25 
Asian Slaw, Pickled Carrots, Curry Aioli

Atlantic Prawns £9.95 
Baby Gem & Organic Leaves, Marie Rose Sauce,  
Tomato, Tartare, Celeriac Remoulade, Guinness Bread

Chicken Caesar Salad £9.50 
Smoked Grants Bacon, Shaved Parmesan,  
House Caesar Dressing, Sour Dough Croutons

Italian Herb Crust Mushrooms £8.95 
Local Button Mushrooms, Smoked Bacon Cream,  
Garlic Crostini Bread

Crispy Breaded Wicklow Brie £8.95 
Organic Leaves, Apple, Cranberry Aioli,  
Celeriac Remoulade

STARTERS

Seagoe Fish & Chips £18.95 
Lightly Battered Portavogie Haddock, Curry Aioli, 
Crushed Peas, House Tartar & Triple Cooked Chips

8oz Hand Crafted Irish Beef Burger £17.95 
Cheddar, bacon, triple pepper mayo,  
Ballymaloe relish, triple cooked chips, house coleslaw

Lightly Battered Chicken Goujons £17.95 
Organic leaf salad, duo of dips, triple cooked chips

Salt & Chilli Chicken Strips £17.95 
Asian Slaw, Pickled Carrots & Skinny Fries

Natural Smoked Portavogie Cod £22.95 
White wine, ginger, mushroom & scallion cream,  
crispy leeks, cavolo nero, garlic sautéed comber potatoes

Pan Seared Northern Irish Chicken Supreme £18.95 
Creamy champ, buttered local greens,  
Bushmills peppercorn cream, crispy tobacco onions

Roasted Butternut Squash £16.95 
Mushroom & aubergine pappardelle, white wine  
& sunblushed tomato cream, tenderstem broccoli

Sunday Classics

All of our steaks are Hereford Beef which is highly sought by 
chefs across the UK due to its succulence and tenderness. 
The tenderness  is down to a grass based diet and stress 
free outdoor life that gives the beef its sensational flavour. 
Visit: herefordbeef.org.uk

Hereford Sirloin Steak 10oz £31.95

Hereford Ribeye Steak 10oz £32.95

Hereford Fillet Steak 8oz £34.95

All Steaks served with Triple Cooked Chips,  
Onion Ring, Herb Crusted Flat Cap Mushroom,  
Watercress & Bushmills Peppercorn Cream

Steak weights are uncooked weights

SEAGOE STEAK SELECTION: A cut Above the rest

Sides

Triple Cooked Chips, Skinny Fries, £4.25 
Garlic Potatoes, Creamy Mash, Sauté Mushrooms, 
Vegetables of the Day, Onion Rings, House Salad

Truffle & Parmesan Fries £4.95

DIPS

BBQ Sauce, Chilli Mayo, Garlic Mayo, Sweet Chilli £1.25

SAUCES

Rich Gravy, Green Peppercorn Sauce,  £3.00 
Garlic Butter, Diane Sauce


