
À  L A  C A R T E



‘ E A R L Y  B I R D I E ’

M O N D AY - F R I D AY,  5 P M - 7 P M 

M O N  -  F R I ,  5 P M - 7 P M  |  S AT  1 2 P M - 4 P M

2  C O U R S E S  £ 2 6 . 5 0  |  3  C O U R S E S  £ 2 9 . 5 0

*EB Selected dishes

M A I N S

DAUBE OF BEEF £27.00
Confit garlic mash, bone marrow carrots,  

watercress, braising juices.

SUPREME OF CHICKEN £27.00 
Pommery mustard mash, ham cromesqui,  

grilled tenderstem, pork crackling, jus gras.
  

PORTAVOGIE PRAWN RIGATONI £26.00
Prawn meat, shellfish bisque, sourdough & parmesan crumb.

ROAST COD £29.00
Potato & celeriac fricassee, sweetcorn, clam meat, white wine cream.

PLANT BURGER £24.00
Gem lettuce, smoked vegan Applewood, onion jam, house 

pickle, Koffmann fries.

BATTERED HADDOCK £22.95 
Crushed minted peas, tartare sauce, triple cooked chips.

 
MOROCCAN LAMB  £32.50

Mourne lamb, harissa spiced puy lentils, aubergine croquette, 

Moroccan lamb crumb, jus.

PORK & LEEK SAUSAGE £21.95
Herb mash, red onion gravy

S T A R T E R S
SPICED CARROT & SWEET POTATO SOUP £8.75 
Cold-pressed pumpkin oil, crusty bread, whipped Irish butter.

DUCK LIVER PÂTÉ £13.00 
Pickles, sweet pepper chutney, brioche. 

 
IRISH MUSSELS £12.95

Tomato concasse, n’duja, white wine cream, crusty bread.

ARANCINI £9.95
Coolattin cheddar, roast onion mayonnaise,  

crispy onion, aged parmesan.
 

HAM HOCK TERRINE £11.95 
Crispy hen’s egg, piccalilli, sourdough crostini.

BUFFALO CHICKEN WINGS £11.95
Hot sauce, house ranch, parmesan, pickled celery.

SALT & CHILLI CHICKEN  £11.95 
Asian slaw, bang bang dressing, sesame seeds.

S A L A D S

SUPER SALAD  
STARTER £12.50 | MAIN £19.50

Mixed Irish leaves, quinoa, chickpeas, edamame beans, grilled 

broccoli, peas, green tahini & yoghurt dressing.

CAESAR SALAD  
STARTER £12.50 | MAIN £19.50

Gem lettuce, anchovies, aged parmesan, pancetta,  
egg, Caesar dressing.

ADD CHICKEN  

STARTER £4.00 | MAIN £7.00HALLOUMI, CARROT & ORANGE SALAD £12.50 | £19.50    
Gem hearts & watercress, roast halloumi, pickled carrot, orange dressing

S N A C K S

CHARCUTERIE £9.25
Cured meats, olives, homemade focaccia. 

CASTLE BREAD SELECTION £8.00 
Homemade focaccia & local sourdough, whipped Irish butter, 

rapeseed oil & aged balsamic.

PADRÓN PEPPERS £8.00 
Buffalo sauce, dukkah.

MARINATED NOCELLARA OLIVES £5.75 
Roast garlic & lemon oil.

SPICY NUT MIX £5.75
Mixed nuts, corn, broad beans, chilli seasoning.



S I D E S   
GRILLED CABBAGE, BACON, PARMESAN, 

CRISPY ONION, HOUSE RANCH £7.00

TRUFFLE & PARMESAN FRIES £6.50

CHAMP  £6.50

TRIPLE COOKED CHUNKY CHIPS £6.00

KOFFMANN SKINNY FRIES  £6.00 

SEASONAL GREENS £7.00 

GARLIC FRIES £6.50

ROAST FIELD MUSHROOMS £7.00

HOUSE SALAD £5.50

MASH £6.00

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS.
 CAREFUL PRECAUTIONS ARE TAKEN WHEN PREPARING DISHES, HOWEVER, THE RISK FOR CROSS CONTAMINATION

 IS ALWAYS PRESENT. VEGETABLE OIL USED HAS BEEN PRODUCED FROM GENETICALLY MODIFIED SOURCES. 
10% DISCRETIONARY SERVICE CHARGE ON TABLES OF 6 OR MORE PEOPLE.

F R O M  T H E  C H A R G R I L L
A L L  O U R  A G E D  I R I S H  S T E A K S  A R E  S E R V E D  W I T H  G R I L L E D  T O M A T O ,  

R O A S T  F L A T  C A P  M U S H R O O M  &  C H O I C E  O F  S A U C E

10oz 42-DAY DRY AGED RIBEYE £39.95

SUGAR PIT PORK CHOP £28.50
Grilled cabbage, bacon, parmesan, crispy onion, 

house ranch, fried hen’s egg, savora mustard sauce.

ADD TO ANY STEAK:

GARLIC TIGER PRAWNS £9.00

MELTED BLUE CHEESE £6.50

TWO FRIED EGGS £4.50

10oz 42-DAY DRY AGED SIRLOIN £39.95

 
8oz 42-DAY DRY AGED FILLET £45.95

22oz CHATEAUBRIAND £85.00
(For 2 people sharing)

CASTLE BURGER £24.00   
8oz Ferguson’s beef burger, brioche bun, onion jam, `

gem lettuce, sliced Dubliner cheese, streaky bacon, house pickle.
(12oz for £3.00 supplement)

Early Birdie

S A U C E S  &  B U T T E R S  £ 3 . 5 0

HOUSE RELISH

KANSAS BBQ SAUCE

GARLIC & HERB MAYONNAISE

HOUSE RANCH 

CAFÉ DE PARIS BUTTER 

TRUFFLE BUTTER

HONEY, CHILLI & SOY

PEPPERCORN SAUCE

RED WINE JUS

OUR TRUSTED LOCAL SUPPLIERS:

We are proud to work with a trusted network of quality suppliers, including Henderson Foodservice (foodservice provisions),  

Ewings Seafoods (fresh fish & seafood), Lisdergan Butchery (artisan meats), Carnbrooke Meats (premium local beef),  

Bradmount Foods (fresh local fruit & vegetables), Farmview Dairies (local dairy), Draynes Farm Ice Cream (artisan ice cream), North Down Group 

(fresh local fruit & vegetables) and La Rousse Foods (specialist European products), ensuring quality ingredients from field to fork.



Meet The Family


