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Each meal is cooked from fresh
& prepared using local produce

Taste of

dUlster

2007, 2008 & 2009

Sit back, relax & enjoy

Management is keen to hear feedback
From all our customers,
And make improvements to your dining experience
So please put your thoughts down
On our Comment Cards

January 2010
Wine & Dine 8th January 2010



GRILL MENU

TO START

SIMPLY SOUP £4.00
Served with rustic bread

(V) WARM BREADS £4.30

Served with flavoured oils & olive jam

AIR DRIED BEEF £6.65

With celeriac remoulade, wild rocket

POACHED DUCK EGG £5.60

With Creamed wild mushrooms & Parma ham

@ WHITE ONION RISOTTO £5.15
With leeks & Delcelate cheese

This dish can also be served as a main course £10.15

SALT ‘N’ PEPPER PRAWNS £5.50
with sweet chilli, ginger & cress

This dish can also be served as a main course £10.95

@ GARLIC SOURDOUGH £4.60

With vine tomatoes & melted cheddar



FOR SOMETHING LIGHT

Healthy Salad Opens

Salad of Cured Meats £11.00
With celeriac remoulade & croutons

@ Wild Rocket Salad £9.95
With sweet & sour peppers, red onion & parmesan

Chicken Caesar Salad £9.95
Topped with Streaky Bacon, Croutons & Parmesan

Prawn Open Sandwich £10.40
With Coleslaw & lemon

Prime 60z Ulster Beef Burgers

60z Beef Burgers Served On A Freshly Toasted Bap,
With A Crisp Salad Garnish & Coleslaw

Plain Or Cheese £7.70
Crisp Bacon & Melted Cheese £8.00
BBQ Burger £8.00
Blue Cheese & Caramelised Onion £8.15

Served With Choice Of Side Order



FOR THE MAIN COURSE

GRILLED SIRLOIN STEAK

100z £19.50
Prime cut sirloin cooked to your liking,
With sauteed onions & mushrooms
With pepper sauce

GRILLED 100z RIB EYE STEAK £18.00

Prime cut rib steak cooked to your liking,
With onion puree, & thyme red wine jus

LIGHTLY SMOKED SALMON & HADDOCK FISH CAKE £11.00

Served with harissa mayonnaise

SLOW COOK PORK BELLY £11.50
On squash puree & apple jam

BRAISED LAMB £15.25

With curry spiced orzo & coriander

PAN FRIED DUCK BREAST £15.50

On candied turnip & 5 spice sauce

CRISPY CHILLI CHICKEN BOWL £9.75
With sweet & sour red peppers & chilli glaze

ALL OF THE ABOVE SERVED WITH CHOICE OF SIDE ORDER

* SLOW ROAST HALF CHICKEN £12.75

On chickpea & tomato nage

* FISH & CHIPS £12.00

Tartar sauce & lemon wedge

* PAN FRIED SEABASS £16.00

On crushed potatoes with olives & tomato vinaigrette

*WINE & DINE MEAL OPTIONS AVAILABLE
PLEASE ASK YOUR SERVER FOR DETAILS*



VEGETARIAN SELECTION

@ RISOTTO of WILD MUSHROOMS £10.50
With peas & parmesan

FRESH PASTA £10.50
With tomato, rocket, peas & grilled goats cheese

A LITTLE SOMETHING
ON THE SIDE

Burgers & Main Courses are served with a

Complimentary side order as per dish
*** main courses marked with a star
are not served with a side order ***

House Fries
Garlic Potatoes
Mexican Cubes
Champ
Baby Boiled Potatoes
Saute Mushrooms & Onions

Organic Tossed Salad

EXTRA SIDE ORDER £2.65

French Fried Onions £1.90

Chef’s Fresh Market Vegetables £2.90

EXTRA SAUCE

Creamy Pepper £2.00 ~ Garlic Butter £1.50
Thyme Red Wine Jus £2.00



WINE & DINE DEAL

£26.99 per couple, inc. a bottle of red or white wine.
7 days a week, strictly 5 — 6.45pm

Each main course comes with a side order per person taken from the
main menu and either a portion of market vegetables or
a tossed salad to share

GRILLED RIB-EYE STEAK
(£2 supplement)

Served with crispy onion rings & pepper sauce

GRATIN OF PALE SMOKED HADDOCK

With saffron potato, pea veloute & parmesan.

BRAISED LAMB

On candied turnip with mint puree.

SLOW COOK PORK BELLY

Served with sweet & sour peppers with coriander aioli.

LEMON THYME ROASTED HALF CHICKEN
With crispy panchetta & roasting jus

VEGETARIAN OPTION AVAILABLE FROM MAIN MENU
PLEASE ASK YOUR SERVER TO ADVISE

UPGRADE

Upgrade to £32.50 per couple — includes
Selected desserts & choice of tea or coffee

Please remember that this is a discounted menu,
We cannot offer any further discount. If you wish
To use a form of promotional discount, please
Order from the MAIN MENU. Thank you.

8th January 2010




