
 
 

 

 

 

Dinner Menu 

 
Starters 

 

Soup 
Celeriac Soup, Mushroom Duxelle, Truffle Oil 

 

Seafood Chowder 
Locally Caught Fish & Shellfish, Creamy Chowder, Alsace Bacon, New Potatoes, 

Parsley 
 

Local Mussels 

Dundrum Steamed Mussels, Saffron Butter, Spring Onion, Char-grilled Rosemary Bread 

 

Warm Goats Cheese 
Bloom Cottage Organic Honey, Chargrilled Fig, Parma Ham, Winter Leaves 

 

 Risotto 
Crab Risotto, Prawn Bisque, Dill   

 
 

Pate 
Chicken Liver Pate, Pear and Apple Chutney, Warm Toast  

 

Brie 
Deep Fried Brie, Red Onion Marmalade, Basil Pesto 

 



 

 

 

 

 

 

 

 

 

Main Course 
 
 
 

Roasted Cod 
Pan Fried Fillet of Cod, Pea Risotto, Parmesan & Chives  

 
 

         Venison 
Wild Venison, Spiced Red Cabbage, Jerusalem Artichoke, Red Wine Jus 

(£6.00 Supplement) 

 
Chicken 

Marlfield Free Range Breast of Chicken, Savoy Cabbage, Dauphinoise Potatoes, Tarragon Cream 
 

 

Salmon 
Fillet of Organic Salmon, Braised Shallots, Baby Spinach, Prawn Bisque 

 
 

Pork 
Crisp Belly, Fondant Potatoes, Apple Puree, Root vegetables, Thyme Jus 

 
Sirloin Steak 

12 oz. Glenarm Estate Sirloin, Hand Cut Chips, Onion Rings, Creamy Peppered Sauce 
(£6.00 Supplement) 

 
 

 
The above dishes are served with Seasonal Vegetables and Potato of the Day 

 
 

2 Course Menu  £22.95 
3 Course Menu         £25.95 


