
L U N C H

A l l e r g e n  m e n u  a va i l a b l e  u p o n  r e q u e s t .
M a n y  d i s h e s  ca n  b e  a d a p t e d  t o  s u i t  a l l e r g e n  n e e d s, 
j u s t  a s k  y o u r  s e r v e r !
 

S I D E S  

Regular  f r ies/  gar l ic  &  onion f r ies/  f r ies  with  gar l ic  a io l i  5
Steamed greens 5
Creamed potato 5
Pick le  sa lad 5
 

S T A R T E R S  

S oup of  the day 7 .5

Bal lycotton seafood chowder  11.5

Thai  f i sh  cakes,  p ick le  sa lad,  chi l l i  and l ime mayo                      11 .5/23.5

Lemon thyme and honey Ardsal lagh goat ’s  cheese bon bons,  tomato and red pepper  re l ish , 
toasted hazelnuts            11 .5/18.5

G ar l ic  and chi l l i  prawns pi l -pi l ,  c rust y  bread                14 .5

Jameson Free range chicken l iver  pate,  Cumber land je l ly,  crust y  sourdough,  f ig  & apr icot  chutney 11.5

B A G U E T T E S  s e r ve d  w i t h  s o u p / s e a f o o d  c h o wd e r / f r i e s

Sweet  chi l l i  chicken baguette,  s i racha mayo,  gem lettuce 13.5

Cr ispy market  f i sh  baguette,  baby gem lettuce,  house tar tar  sauce 13.5

Spiced chick pea patt y  baguette,  tomato chutney,  gem lettuce 13.5

M A I N S

Jameson mar inated featherblade of  beef,  carrot  and parsnip puree,
tenderstem broccol i ,  seasonal  potatoes,  thyme jus  21.5

Egg penne pasta ,  wi ld  mushroom,  spinach,  chor izo,  chicken,  parmesan cream sauce,  gar l ic  bread  20

Cr ispy tempura of  market  f i sh ,  p ick le  sa lad,  f r ies,  house tar tar  sauce 22

Yel low Thai  chicken/vegetar ian curr y,  basmati  r ice,  naan bread 20

Supreme of  chicken,  bacon,  chestnut  and apr icot  stuf f ing,  creamed potato,  roast  carrots,  
Jameson,  rosemar y and mushroom sauce 21.5

Baked hake,  spr ing onion and cheddar  crust ,  greens,  seasonal  potato,  warm spinach v ichyssoise  sauce  23 .5

Conf i t  leg of  duck ,  bra ised apple  and red cabbage,  creamed potato,  thyme jus         21 .5



S T A R T E R S  

S oup of  the day 7 , 9  7 .5

Bal lycotton seafood chowder  2 , 4 , 7 , 9  11 .5

Thai  f i sh  cakes,  p ick le  sa lad,  chi l l i  and l ime mayo 1 , 3 , 4 , 6 , 7 , 1 0 , 1 1                       11 .5/23.5

Lemon thyme and honey Ardsal lagh goat ’s  cheese bon bons,  tomato and red pepper  re l ish , 
toasted hazelnuts  1 , 2 , 7 , 8             11 .5/18.5

G ar l ic  and chi l l i  prawns pi l -pi l ,  c rust y  bread  1 , 2 , 4 , 7 , 1 1                      14 .5

Jameson Free range chicken l iver  pate,  Cumber land je l ly,  crust y  sourdough,  f ig  & apr icot  chutney  1 , 7 , 8 , 9 , 1 0 , 1 1  11 .5

B A G U E T T E S  s e r ve d  w i t h  s o u p / s e a f o o d  c h o wd e r / f r i e s

Sweet  chi l l i  chicken baguette,  s i racha mayo,  gem lettuce 1 , 3 , 7  13 .5

Cr ispy market  f i sh  baguette,  baby gem lettuce,  house tar tar  sauce 1 , 3 , 4 , 7 , 9  13 .5

Spiced chick pea patt y  baguette,  tomato chutney,  gem lettuce 1 , 3 , 6 , 1 1  13 .5

M A I N S

Jameson mar inated featherblade of  beef,  carrot  and parsnip puree,
tenderstem broccol i ,  seasonal  potatoes,  thyme jus   6 , 7 , 9 , 1 0 , 1 2  21 .5

Egg penne pasta ,  wi ld  mushroom,  spinach,  chor izo,  chicken,  parmesan cream sauce,  gar l ic  bread 1 , 3 , 7   20

Cr ispy tempura of  market  f i sh ,  p ick le  sa lad,  f r ies,  house tar tar  sauce 1 , 4 , 9  22

Yel low Thai  chicken/vegetar ian curr y,  basmati  r ice,  naan bread 7 , 9 , 1 1  20

Supreme of  chicken,  bacon,  chestnut  and apr icot  stuf f ing,  creamed potato,  roast  carrots,  
Jameson,  rosemar y and mushroom sauce 1 , 7 , 8 , 9  21 .5

Baked hake,  spr ing onion and cheddar  crust ,  greens,  seasonal  potato,  warm spinach v ichyssoise  sauce 4 , 7 , 9     23 .5

Conf i t  leg of  duck ,  bra ised apple  and red cabbage,  creamed potato,  thyme jus  3 , 7 , 9 , 1 0         21 .5

L U N C H

S I D E S  

Regular  f r ies/  gar l ic  &  onion f r ies/  f r ies  with  gar l ic  a io l i  1 , 7  5
Steamed greens 7  5
Creamed potato 3 , 7 , 1 0  5
Pick le  sa lad 1 2  5
 

 

1  W h e a t
2  C r u s t a ce a n s 
3  E g g s 
4  Fi s h 

5  Pe a n u t s 
6  S o ya 
7  D a i r y 
8  N u t s 

ALLERGENS
9  C e l e r y 
1 0  M u s t a r d
1 1  S e s a m e  S e e d s
1 2  S u l p h i t e s 

1 3  Lu p i n
1 4  M o l l u s c s


