Resident’s

Menu

Sldens Main Cewnge

Chefs Soup of the Day Skeaghanore Confit Duck Leg
Burrendale bread Roast garlic mash, carrot & orange puree,

tenderstem broccoli, jus gras
Duck Spring Roll

Pickled carrot & hoisin mayo Southern Fried Chicken Stack
. . . Creamy champ, maple bacon, peppercorn sauce
Chicken Liver Parfait & beer battered onion ring

Apricot, grape mustard & toasted brioche
Causeway Prime Slow Braised Blade of Beef

Chicken Wings Smoked onion, rainbow chard, creamed potato

House hot sauce, celery sticks & Cashel blue mayo & bone marrow crumb

Marty Johnston’s Hot Smoked Salmon Pan Seared Seabass

Horseradish créme fraiche, cured egg yolk & organic leaf Baby potato, courgette, samphire, chorizo & hollandaise

Penne Pasta
Sun blushed tomato velouté, roast squash, charred tenderstem,
asparagus & pangrattato

100z Dry Aged Sirloin / Ribeye Steak

*£10 supplement*

Served with Portabello mushroom, stuffed tomato, beer battered
onion ring, triple cooked chips & pepper sauce

ﬁm (Extra Charge) ﬁm g @qgf (Extra Charge)

Triple Cooked Chips £3.50 Bushmills Peppercorn Sauce £3.00
Creamy Champ £3.50 White Wine & Garlic Velouté £3.00
Skinny Fries £3.50 Roast Gravy £3.00
Garlic Cubes £4.00 Roasted Garlic Mayo £1.50
Sweet Potato Fries £4.00 Sweet Chilli £1.50
Seasonal Vegetables £3.50 BBQ Sauce £1.50
Coleslaw £3.00 Cashel Blue Mayo £1.50
House Salad £3.50

Please inform a member of staff if you suffer from any food allergies or
intolerances including when ordering drinks. Although we do our best
to prevent, there is still a risk of cross contamination.
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