
 
STARTERS  
 

SOUP OF THE DAY 7   
Vegetable  broth ,  homem ade wheaten  

 
HAM HOCK TERRINE 9   
Bacon  fr ied cr i spy  bread,  p icca l i l l i   

dressed watercress  

 
SMOKED SALMON 9    
Smoked salmon  an d prawn rou l ade,  

beetroot  sa lsa ,  lemon vodka infused 

crème fra iche,  pr awn cr acker   

 
GOAT ’S CHEESE PANNA COTTA 9   
Caramel ised f ig  jam,  g ingerbr ead ,   

dark  chocolate,  p istach ios   

 
CONFIT DUCK LEG ARANCINI  9   
Conf i t  potato  sa lad,  mint  emuls ion   

sour  r ye  cro ûtes  

 
CRISPY CHICKEN WINGS 9 
Hot  honey,  p ick led  ch i l l ies  

 
 

FROM THE GRILL 
 

DRY AG ED CHARGRILL ED BEEF,  CHOIC E 

OF SAUCE &  S IDE.   

ADD PRAWNS: 5  
     

10oz FLAT IRON 25  
Marb led,  r ich  f lavour   
 

8oz RIB EYE 34  
Marb led throughout ,  fu l l  bod ied f lavour  
 

10oz RUMP 28  
Lean cut  with  a pure  d ist inct ive f lavour  
 

10oz SIRLOIN 36  
Tender  succu len t  cut ,  st r ip  of  crack l in g  
 

8oz FILLET 38  
Lean,  ten der ,  mouthw ater ing  del icate  

f lavours  

 

 

SAUCES 3.5  

Pepper corn  cream  

Red win e j us  

Gar l ic  butter  

 
 
 
 

 
MAINS 
 

THE BOWERY BEEF BURGER 19 
8oz  beef  patty ,  toasted bap,  p ick led  

shal lo ts ,  smok ed cheddar ,  s treak y bacon,  

co les law,  han d cut  chun ky ch ips  

 
FISH AND CHIPS 19 
Bel l ’s  Brewery  beer  battered haddock ,  

hand cut  chunky  ch ips,  h omemade 

tartare,  pea ve louté,  charred lemon  

 

STUFFED TURKEY & HAM ROULADE 25  
Smoked bacon,  sausage,  cr anberr y &  

orange pur ée roast  potato,  seasona l  

vegetab les,  turkey  gr avy   

 

PAN FRIED SEABASS 2 4 
Smoked f ish  croquette,  green ka le ,  gar l ic  

prawn  ve louté,  cr i spy  ch or izo   

 

BRAISED BEEF SHORT RIB  2 4 

Sour  cr eam and ch ive potatoes,  g lazed 

pear l  on ion ,  conf i t  vegetab les,  r ich  beef  

jus  

 

CHICKEN SUPREME 2 4 
Smoked bacon,  w i ld  mushroom ragu  

 

PARSNIP GNOCCHI  20   
Green ka le ,  w i ld  mushrooms,  w inter  her bs  

walnut  crumb,  maple g laze  
 

 

SIDES 
 

Roast  potatoes,  her b butter  6  

 

Creamed potatoes  5  

 

Hand cut  ch unky ch ips  5 . 5  

 

Sk inny  f r ies  5  

 

Roast  carrots  &  parsn ips  6 .5  

 

Brussel  spr outs ,  chestnut  &  bacon 6  

 

Ch ipolatas,  honey  &  mustard  6  
 

 

Taste of Ulster Member 2025/2026  
We are  del ighted to work  a lon gs ide  these  

loca l  suppl ier s :  

M eats :  Carnbrooke M eats  

F i sh :  Keenan Seafood  

Vegetab les:  Eglant ine F arm  

Da iry :  Drayne’ s  F arm 

 
P l e as e  i n f o rm  y o u r  s e rv e r  i f  y o u  h av e  a n y  

a l l e r g i e s  o r  s pe c i a l  d i e t a ry  re qu i re m e n t s  

 

F o r  p a r t i e s  o f  6  o r  m o re  a  d i s c re t i o n a ry  1 0 % 

s e rv i c e  c h a r ge  w i l l  b e  a d de d  t o  t h e  b i l l  f o r  

y o u r  c o n v e n i e n c e  


