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Faster Sunday Nlenu

Starters

Soup of the Day
Stout and Treacle Wheaten Scone, Whipped Irish Butter

Ewing’s Smoked Salmon
Pickled Shallot, Shaved Fennel, Capers, Peppery Leaves,
Chargrilled Sourdough and Citrus Viniagrette

Traditional Caesar Salad
Crisp Baby Gem, Grant’s Dry Cured Bacon Lardons, Parmesan,
Sourdough Croutons and Creamy Caesar Dressing
Nlains

Lisdergan Slow Braised Silverside Eye of Irish Beef
Yorkshire Pudding and Roast Gravy

Roast Rump of Fermanagh Lamb
Salsa Verde and Rich Lamb Gravy

Northern Irish Turkey and Stuffing Roulade
Wrapped in Serrano Ham, Turkey Gravy

Pan Fried Fillet of Organic Salmon
Prawn Lemon and Dill Cream

\’CgCtarian

Roast Pumpkin Ravioli
Brown Butter,Spinach, Toasted Hazelnuts
and Shaved Parmesan

Sweets

Clandeboye Yoghurt and Honey Cheesecake
Maple and Pecan Granola, Strawberries and Creme Chantilly

Chocolate and Raspberry Délice
Chocolate Soil and Toasted Coconut Cream

Sticky Toffee Pudding
Salted Caramel Sauce, Bourbon Vanilla Ice-Cream

Three Courses and Glass of Prosecco
45



