MENU
Starters
Soup of the Day with homemade br eads - £4.95
Bread Basket - Homemade wheaten and white crusty bread, chilli oil & marinated Kalamata olives £4.95
Fig and Buffalo Mozzarella - Marinated plum tomato and mixed organic leaf salad, aged
balsamic - Sml £8.00 / Lrg £15.00
Portavogie Prawn Cocktail - Shredded gem lettuce, hens egg, Bloody Mary dressing - £7.50
Strangford Lough Mussels - Steamed in chilli, garlic & white wine with homemade breads - £6.50
Peppered Buttermilk Chicken Strips - Shredded baby gem, sriracha and lime mayo. Sml £7.50 / Lrg £14.00

Sharing Platters
Charcuterie Board—Spanish chorizo, Serrano ham, marinated Kalamata olives, pickled onions,
smoked Gubeen cheese, grapes & homemade crusty breads - £9.25
Seafood Platter - Portavogie Prawns in a Bloody Mary dressing, smoked salmon, mussels in garlic
butter, white crusty bread and homemade wheaten - £9.95
Vegetarian Platter - Marinated Kalamata olives, pickled onions, smoked Gubeen cheese, grapes,
crackers & homemade crusty bread - £7.50

Main Courses
All our steaks are grass fed, 100% Irish beef and rested for a minimum of 28 days.
We serve our steaks with sauté onions, mushrooms, brandy peppercorn sauce, or garlic butter and a choice of
side. (see reverse)

Add garlic prawns £4.50
10oz Barrel Cut Irish Fillet Steak £25.95
10oz Hereford Sirloin Steak £22.00
10oz Rodeo Steak - smoked chilli butter £17.00
8oz Award Winning Arthurs Butchers Steak Burger - Irish Cheddar, smoked streaky bacon, fries &
salad garnish £12.95
PTO for more options ……………..

MENU
………. Cont’d

More Main Courses
Strangford Lough Mussels - Steamed in chilli, gar lic & white wine & homemade br eads - £13.00
Portavogie Cod - Tartar sauce, mushy peas & chips - £13.95
Portavogie Scampi - Tartar sauce, mushy peas & chips - £16.95
Crispy Chicken Goujons - Garlic aioli, baby leaf salad & fries - £12.95
Roast Breast of Chicken - Smoky mixed bean cassoulet, streaky bacon & baby spinach - 13.95
Slow Roast Belly of Pork - Armagh apple puree, potato fondant, with
Clonakilty black pudding, parsnip crisps & red wine jus - £14.95
Breaded Mozzarella Balls - Sundried tomato and pearl couscous with beetroot salad and
lime and sriracha mayo - £12.50
PLEASE ASK YOUR SERVER TO SEE OUR SPECIALS & CATCH OF THE DAY MENU

Extra Sides
Sauces
£1.50

£3.00
Creamed Potatoes,
Chips,

Dips
50p

Red Wine Jus,

Garlic Chips,

Garlic Mayo

Pepper Sauce,

Baby Potatoes,

BBQ Sauce

Rich Gravy

House Salad,

Spicy Sriracha

Steamed Vegetables,
Onion Rings
Skinny Fries

Desserts & Coffee
Please ask your server for a menu and more information on our selection of Desserts, Drinks and Speciality Coffees

Allergen Awareness
Please be advised that should you require any information on allergens in our food, you can ask our
staff for help. Our GFO dishes are cooked without any direct gluten products, however our kitchen
is not a gluten free environment and traceability cannot be assured.

