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On behalf of the management and
staff, we would like to welcome you
to our Vespers Restaurant. At Hastings
Hotels we are passionate about food
and believe that eating is one of life's
greatest pleasures. We have embraced
the use of carefully selected local and
seasonal quality foods, and under the
supervision of our Executive Head Chef,
Mark Begley, have created inspiring
culinary delights for you to savour.

FOOD ALLERGIES AND INTOLERANCES

When ordering, please speak to a member
of 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.

MENU

Bread on Arrival

Brown Butter Treacle Soda
Caramelised Onion Butter

Amuse Bouche

Steak Tartare, Aged Parmesan,
Egg Yolk

Portavogie Cod Ballotine

Mushroom Dashi, Pickled Clams,
Pak Choi, Chilli Herb Oil

Sperrin Mountain Venison Loin
Smoked Onion, Beetroot Ketchup,
Game Jus

Lisdergan Beef Fillet

Black Garlic, Cerleriac, Jus

Armagh Apple Mousse
Almond Crumble

Irish Cheese Plate
Dittys Oatcake,
Erin Grove Chutney

WINE PAIRING

Boutinot ‘Les Cersiers’,
Cotes du Rhéne Rosé 2022

Rhéne, France

Boutinot ‘Argilles Blanches’,
Cairanne Blanc 2021

Rhéne, France

Boutinot ‘Les Six’, Cairanne
AOC 2021

Rhéne, France

Boutinot ‘La Cote Sauvage’,
Cairanne AOC 2020

Rhéne, France

Boutinot ‘La Fleur Solitaire’,
Cotes du Rhone Blanc 2021

Rhéne, France

Boutinot ‘Les Coteaux’,
Cotes du Rhone Villages 2021
Rhé e
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