
HASTINGS HOTELS
OUR FOOD. 

POWER OF GOOD.



To Start 	
Homemade Soup of the Day 			  £6 
Served with a Hastings Signature Wheaten Scone 

Chicken Liver Pâté 	 £8 
Served with Spiced Fruit Chutney and Toasted Sourdough 

Honey Brûlée Goat’s Cheese			   £9 
Served with Sweet & Sour Beetroot Salad and Hazelnut

Irish Scampi  			   £10 
Accompanied with Rocket Salad and a Lemon Wedge 

Classic Caesar Salad				    £8	 £11 
Crispy Bacon, Baby Gem, Garlic Croûtons,  
Caesar Dressing and Parmesan Shavings 
Add Irish Chicken				    £11	 £14

Crispy Chicken Wings				    £8	 £12 
Served with a Kearney Blue Cheese Mayonnaise,  
Celery and a choice of Buffalo or BBQ Glaze

Irish Smoked Seafood Chowder				    £8	 £13 
Medley of Fish, served with a Hastings Signature Wheaten Scone

To Follow
Carnbrooke Mourne Black Gold 			   £29 
10oz Dry Aged Sirloin Steak  	  
Served with French Fried Onions, Hand Cut Chips  
and Peppercorn Sauce

Carnbrooke Mourne Black Gold 7oz Beef Burger 		  £15 
100% Irish Beef Homemade Burger on a fresh locally baked  
Brioche Bap with Tomato, Lettuce and Hand Cut Chips 
Add a slice of Irish Cheddar or Irish Dry Cure Bacon or 
2 French-Fried Onions    	 £1 each or all 3 for £2

Slow Cooked Carnbrooke Short Rib of Beef		  £20 
Served with Colcannon Mash, Glazed Parsnips and  
Smoked Red Wine Jus

Pan Roasted Irish Chicken Supreme 			   £18 
Served with a Chorizo Chasseur Cassoulet 

Caribbean Chicken & Mango Curry 			   £16  
Cooked in an infused Sauce, served with  
Basmati Rice & Naan Bread

Homemade Fish and Chips (Lightly Battered)  		  £16 
Mushy Peas, Tartar Sauce and Hand Cut Chips

Irish Scampi			   £16 
Served with Tartar Sauce, Lemon Wedge and Hand Cut Chips

Pan Roasted Fillet of Salmon 			   £19 
Served with Tenderstem Broccoli, Spiced Cauliflower,  
Beurre Blanc

Potato Gnocchi			   £16 
Served with Spinach, Roast Beetroot, Cashel Blue Cheese  
and Truffle Emulsion 

Wild Mushroom Risotto (Vegan)	 £16 
Wild Mushroom Risotto with Spinach,  
Toasted Pine Nuts and Lemon 
 

Sides 	 £4 each /Choice of 2 sides £6

To End
Flapjack Apple Crumble 			   £7 
Served with Salted Toffee Custard 

Sticky Toffee Pudding 			   £7 
Served with Toffee Sauce and Glastry Farm Vanilla Bean Ice-Cream  

White Chocolate & Raspberry Cheesecake 		  £7 
Served with Berry Compote & Glastry Farm Yellowman Ice-Cream 

Spiced Berry Rice Pudding 			   £7 
Served with a Spiced Berry Compote

Selection of Three Irish Cheeses       	 £9 or £15 to share 
Served with Artisan Crackers, Fruit Chutney and Grapes

Liqueur Coffees	     

Irish Coffee 
Bushmills Irish Whiskey, Coffee and Cream 

Coffee Royale 
Hennessy Brandy, Coffee and Cream  

Baileys Coffee 
Original Baileys Liqueur, Coffee and Cream 

Calypso Coffee 
Coffee Liqueur, Coffee and Cream

Covid Track & Trace
Please register for COVID Track & Trace purposes. 
Scan the QR code OR go to https://nihf.oqlist.co.uk 
and choose Culloden Estate - Cultra Inn.

Your data will be used for COVID Track & Trace 
purposes ONLY, deleted after 21 days and will 
NOT be shared with any third parties 

Rocket, Tomato & Parmesan

Hand Cut Chips

Seasonal Vegetables	

Shoestring Fries

Colcannon Mash

We provide quality, wholesome food in informal,  
relaxed surroundings, using the freshest seasonal and local produce.

£8.50

Diners with a food allergy or any special dietary requirements are recommended to consult their server before ordering. 

We offer Gluten Sensitive options but do not operate in a fully Gluten Free Kitchen.

We’re Passionate About Local Produce.

Starter Main


