
 
 

 
 

Green Room Seasonal Soup (V) £5.95
Served with Warm Bread and Ballyrashane Butter  

Duck Spring Rolls £6.95
Served with Asian Slaw, Plum and Chilli Dipping Sauce 

Braised Beef Roulade, Stu�ed with Shitake & Oyster
Mushroom Farci

 £16.50

Maris Piper Champ, Buttered Spring Cabbage, Bushmills 
Whiskey Cream

Seared Glenarm Salmon, Comber Potato &
Celeriac Mash 

£17.95

With Dundrum Mussel and Green Pea Cream

 

F A S T 
A N D 

F R E S H

Food for 
thought.
A little something  
to keep you going.

When you need to stay energized and 
focused, we’ll keep you in the zone with a 
choice of freshly-prepared meal options.

PLEASE DIAL 503
FOR ROOM SERVICE



B R E A K F A S T  M E N U

 

L I G H T  D I S H E S
Kilkeel Scampi & Glenarm Smoked Salmon Tartlet £8.95
Leek Cream and Smoked Fivemiletown Gratin

 

Pear & Fivemiletown, Candied Goats Cheese &
Beetroot Salad

 £7.50

Seasonal Leaves, Balsamic Reduction  

Irish Caesar Salad With Hickory Smoked
Fermanagh Chicken 

£7.95

Romaine Lettuce Leaves, Bacon Lardons, Soda Bread
Croutons, Shaved Parmesan Cheese, Creamy Caesar
Dressing

 

 

Breakfast Omelette £8.50
Choose from the following fillings: 
Cheese, Ham, Mushroom, Onion, Tomato and Peppers

Warm Pancakes £6.95
Topped with Maple Syrup

Bacon Sandwich £5.95

£4.95

With Brown Sauce or Ketchup

Scone
Choice of Plain or Fruit Scone served with Tea or Coffee

 

M A I N S
6oz Ribeye Beef Burger  £13.50
Sesame Bretzel Bun with Grilled Bacon and Mature
Cheddar Cheese, Tomato Salsa and Skin on Fries

H O T  D R I N K S

Americano £2.95
Steamed Hot Water and a Double Shot of Espresso

Cappuccino £3.20
Shot of Espresso with Half Steamed and Half Foamed Milk

Latte £3.20
Steamed Milk and a Shot of Espresso, Topped with Foam

Espresso £2.95
A shot of pure, smooth coffee

English Afternoon Tea £2.95
Afternoon Tea with Hot Water

Herbal Tea £3.00
Choice of Herbal Tea with Hot Water

Hot Chocolate £3.20
A delicious Hot Chocolate Drink

 

Garden Vegetable Tagliatelle £14.00
Egg Tagliatelle with Fresh Local Vegetables, finished with 
a Basil Pesto Cream, Garlic Toasted  

Chargrilled Rockvale Chicken Breast
 

£16.95
Marinated in Garden Herbs, Mourne Honey and Sesame,
Local Pak Choi, Chunky Comber Chips

Local Causeway Sourced Sirloin 10oz Steak
 

£24.95
Dry aged Steak on the Bone for 35 Days 

 

White & Milk Chocolate Cheesecake  £5.75
Vanilla Cream, Seasonal Berries

Homemade Baked Vegetable, Chickpea and
Sweet Potato Lasagne   V

£9.95

Layered with Fresh Egg Pasta, Spiced Tomato Sauce and
Creamy Cheese Sauce

Pizza:
Pepperoni

£14.00

Thin Pizza Crust, Sliced Pepperoni with Melted Mozzarella and
Tomato

Margaretta £12.00
Thin Pizza Crust with Melted Mozzarella and Tomato

 

Berry Fool £5.75
Layers of Lemon & Mint Mascarpone, Butterscotch Sauce,
Crushed Ginger Nut Biscuit & Fresh Raspberries

Selection of Ice Cream
 

£5.00
Selection of Local Ice Creams

 
 

D E S S E R T S

Starters  £3.50

Fresh Melon Slices*
Tomato Soup with Dippy Bread*
Carrot Sticks, Apple & Grapes*
Cheesy Garlic Bread
Fresh Fruit Cup with Raspberry Coulis*

Main Course £5.50

Chicken Pasta with Tomato Sauce and Hidden Vegetables*
Bangers and Mash with Onion Rings and Gravy
Cod Goujons with Creamy Mash and Garden Peas
Chargrilled Beef Burger and Golden Fries
Cheese and Tomato Pizza
Chicken Breast Bites with Golden Fries
Roast Chicken Breast, Mash Potato, Steamed Vegetables 
and Pan Gravy*

Desserts £3.50

Ice Cream Wafer Sandwich with Chocolate Sauce
Fresh Fruit Salad with Fruit Yogurt*
Ice Cream Sundae, Chopped Banana with Ice Cream 
and Marshmallows

*Free from artificial additives and low in sugar and salt

 

 

 

 
 

K I D S  M E N U

Choice of Sandwiches, Artisan Crisps £5.00

Tuna, Mayonnaise and Sweetcorn
Chicken, Mayonnaise and Maple Ham
Roast Silverside of Beef with English Mustard
Mourne Honey Baked Ham and Branston Pickle
All served with Gourmet Crisps
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D R I N K S

Beers & Cider Selection
Coors Light  £4.20
Sol   £4.20
Budweiser   £4.20
Heineken   £4.20

Spirit Selection
Rum – Bacardi  £4.00
Vodka – Smirnoff  £4.00
Gin – Gordon’s  £4.00
Whiskey – Bushmills   £4.10

White Wines
Jack Rabbit Pinot Grigio 
Santa Digna Sauvignon Blanc 
Cono Sur Tocornal Sauvignon Blanc, Chile £19.00
Cardone Pinot Grigio-Garganega, Italy £19.00

£5.75
Full Bottle¼ Bottle

£5.75

Red Wines
Jack Rabbit Merlot 
Santa Digna Cabernet Sauvignon 
Cardone Merlot, Italy £19.00
Great Northern Road Shiraz, Australia £19.00

£5.75
Full Bottle¼ Bottle

£5.75

Rose Wines
Smith & Wolf Zinfandel 
Discovery Beach White Zinfandel Rose, USA £19.00

£5.75
Full Bottle¼ Bottle

Sparkling Wines
Teresa Rizzi Prosecco 
Il Caggio Prosecco Brut NV, Italy £29.00

£7.50
Full Bottle¼ Bottle

Peroni   £4.30
Magners (pint)   £5.00
Alska Strawberry & Lime   £4.90
WKD Blue   £4.50
West Coast Cooler  £4.60
Smirnoff Ice   £4.60

24

24

24

24

 – Available 24 hours
GF – Gluten free 
V – Vegetarian 

We welcome enquiries from customers who wish to 
know whether any meals contain particular ingredients.

A Room Service Supplement of £5.00 will be charged 
for all food orders.


