
Lunch 
Garden Pea and Leek Soup 

Pancetta, Tru�ed Crème Fraîche

Jawbox Gin Cured Salmon 
Compressed Cucumber, Lime, Rhubarb

Ox Cheek Arancini 
Hegarty's Cheddar, Pickled Spring Vegetable Salad

Whipped Goat's Cheese 
 Radicchio Salad, Blood Orange Vinaigrette, Toasted Pine Nuts 

~~~

Grant's Sugar Cured Pork Belly 
Burnt Apple Purée, Chive Butter Sauce

 Slow Cooked County Fermanagh Beef Rump Fillet 
Braised Ox Cheek, Yorkshire Pudding, Jus

Irish Chicken Supreme 
Braised Cabbage, Wild Mushroom and Madeira Sauce

 All accompanied with Buttered Mash, Roasted Potatoes and Iona Farm Vegetables

Salmon 
Gnocchi, Peas, Strangford Mussels, Salsa Verde

Gnocchi
Wild Mushroom, Stem Broccoli, Shaved Parmesan, Chive Butter Sauce

~~~

White Chocolate and Strawberry Gateau 
Strawberry Gel

Lemon and Raspberry Posset 
Mascarpone Cream, Shortbread Crumb

Chocolate Hazelnut and Brown Butter Tart 
Praline Ice Cream

Culloden Cheeseboard £5 Supplement 
Erin Grove Fruit Chutney, Ditty's Oatcakes

Guests with a food allergy or any special dietary requirements are 
recommended to consult with a member of our team




