
NIBBLES 
 

H O M E M A D E  B R E A D ,  B U T T E R  6  

 

STARTERS  
SOUP OF THE DAY 7   
Homemade bread  

 

PORK BELLY 9   
Pan-seared pork  bel ly ,  B BQ whisk e y 

p ineapple ,  sp iced red on ion compote  

 

SALMON 10    
Cured salmon  tart let ,  edamame,  har issa,  

bas i l  caviar  

 

SCALLOPS 17    
Sear ed sca l lops,  smoked corn  cr eam,  

fermented cucumber ,  cr i spy Parma ham,  

tar ragon  o i l  

 

BEETROOT 10   
Glaz ed beetr oots ,  smoked R icotta,  p ick led  

b lackberr ies ,  c aramel ized w aln uts ,  sh iso  

 

CRISPY CHICKEN WINGS 9 
Gochuj ang  butter ,  spr ing  on ions  &  sesame 

seeds  

 

 

FROM THE GRILL 
VENISON 2 9  
Venison lo in ,  burnt  cau l i f lower  puree,  

honey  g laz ed sa ls i fy ,  b lackberry  j us  

     

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 3 9  
Lean,  ten der ,  mouthw ater ing  del icate  

f lavours  

 

BOWERY GRILL BOARD 80  
10  oz  R ump Steak ,  Cumber lan d sausage,  

lamb skewers,  ch icken  b al lot ine ,  pork  

bel l y  h and cut  ch ips,  beer  battered on ion 

r ings,  red wine  jus  &  pepper  sauce  

 

ALL STEAKS SERVED WIT H A  CHOICE OF  

SAUCE &  S IDE.   

ADD PRAWNS: 5  
 

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,  smoked 

ja lapen o cheese,  Nduja  mayo,  tomato,  

let tuce,  cheese  sauce ,  chunky 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  

 

HAKE 23  
Panfr ied h ake,  baby leeks,  brown  cr ab 

mayonna ise and potted crab butter  sauce 

and pr awn crack er  

 

CHICKEN  19 
Roast  ch icken  bal lot ine,  pork  sausage 

stuff ing,  Jerusa lem art ichoke,  hen  of  

wood mushroom,  butter  sauce,  lemon 

thyme emuls ion ,  cr i spy sk in  

 

PORK BELLY 19 
Roast  pork  be l l y ,  h am hock  cr oquette  an d 

glazed carr ots ,  apple c ider  jus  

 

DUCK  2 6  
Honey g lazed duck  breast ,  duck  fat  

potato r ost i ,  s t icky  red cabbage,  jus  

 

BRAISED BEEF SHORT RIB  2 0  

Puff  pastry ,  co lcannon,  b lack  k ale ,  

smoked pancetta,  j us  

 

RISOTTO 18 
Pumpk in  r i sotto,  tempur a w i ld  mushrooms,  

toasted a lmonds,  cr i spy  sage  
 

 

SIDES 
 

Mash  potato  w ith  con f i t  sca l l ion s  6  

Bra ised leek s with  br own  butter  

ho l landaise  6  

Smoky cabbage,  creamy tz atz ik i  6  

On ion r ings,  on ion  emuls ion ,  cr ispy  

on ions  5  

Home cut  ch ips  6   

F r ies ,  t r uff le  o i l  6 .5  

Wi ld  rocket ,  Parmesan  5.5  
 

 

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  


