
Valentine’s Valentine’s MenuMenu



Food Allergies & Intolerances 
When making your order, please speak to our staff about the ingredients in your meal. Please be 

advised that food allergens are handled in the kitchen. In some cases, allergens may be unavoidably 
present due to shared equipment or the ingredients used. We offer Gluten Sensitive options but 

do not operate in a fully Gluten free kitchen.

TO START

Roasted Red Pepper & Tomato Soup
Hastings Signature Wheaten Scone

Wild Mushroom Arancini
Truffle Salad

Ham Hock Terrine
Piccalilli, Miller’s Fruit Toast 

 
Pork Belly Bites

Chilli, Soy & Lime Dressing

Caesar Salad
Baby Gem, Crispy Bacon, Croutons, Parmesan, Caesar Dressing 

***
Prosecco & Raspberry Sorbet

***

MAIN COURSES

Slow Cooked Daube of Beef
Buttery Mash, Roast Carrot & Rich Beef Jus

Lisdergan Extra Mature 10oz Sirloin Steak (£10 Supplement)
French Fried Onions, Mushrooms & Confit Tomato, Peppercorn Sauce

Ardglass Hake Fillet
Crushed Comber Potatoes & French Style Peas

Pan Roasted Chicken Supreme
Buttery Mash, Savoy Cabbage & Wild Mushroom Sauce 

Spinach & Ricotta Tortellini
Tomato Sauce & Garlic Bread

DESSERTS

Zesty Lemon Tart  
Raspberry Compote & Farmview Whipped Cream

Warm Sticky Toffee Pudding
Toffee Sauce & Glastry Farm Vanilla Bean Ice Cream 

Raspberry & White Chocolate Cheesecake
Glastry Farm Vanilla Bean Ice Cream

Selection of Three Irish Cheeses
Miller’s Fruit Toast & Erin Grove Chutney

***

Glass of Prosecco

							     

							     


