
TERRACE SUMMER MENU

SMALL LARGE

Homemade Soup of the Day £8
Hastings Signature Wheaten Scone

Black Tiger Prawn Salad £12 £20
Avocado, Fennel, Crisp Lettuce & Traditional Marie Rose, 
Hastings Signature Wheaten Scone

Pork Belly £10 £16
Salt & Chilli Pork Belly, Chilli, Soy & Lime Dressing

Crispy Irish Chicken Wings £10 £16
Buffalo Sauce, Kearney Blue Cheese Ranch, Shaved Celery 

Goats Cheese, Quinoa & Pomegranate Salad £11 £17
Crisp Baby Gem, Sundried Tomato, Orange,  
Lemon Balm, Buttermilk Dressing 

Classic Caesar Salad £10 £15
Crispy Grants Bacon, Baby Gem, Garlic Croûtons, 
Caesar Dressing & Parmesan Shavings
Add Irish Chicken                                                                            £3

Roast Chickpea, Rose Harissa Sweet Potato Salad £10 £16

Warm roast Sweet Potato, Chickpeas, Pickled Carrot, Beetroot,
Peppered Leaves, Waggle Dance Honey & Mustard Dressing 

Lisdergan Marrow Beef Burger £22
100% Irish Beef Burger on a Fresh Brioche Roll, Mature Irish  
Cheddar, Lettuce, Beef Tomato with Dill Mayonnaise, Skinny Fries

Chicken Curry £23
Northern Irish Chicken, Mango, Coriander Curry,  
Toasted Coconut Braised Rice, Char-Grilled Naan Bread

Lightly Battered Fish £22
Mushy Peas, Tartar Sauce, Hand Cut Chips

SMALL LARGE

Black Tiger Prawn Linguini £28
Lemon, Chilli, Tomato & Garlic Cream, Parmesan, Rocket,  
Chargrilled Sourdough

Vegan Burger £18
Vegan Roll, Lettuce, Tomato, Spiced Mayonnaise, Hand Cut Chips

Vegetable Curry £18
Asian Vegetables, Mango, Coriander Curry, Toasted Coconut  
Braised Rice, Char-Grilled Naan Bread

SIDES

Hand Cut Chips
Skinny Fries
Sweet Potato Fries
McCormick’s Farm Vegetables
House Salad
Buttery Champ
Truffle & Parmesan Fries
Pepper Sauce

£6
£6 
£6 
£6 
£6 
£6 
£8
£4

DESSERT

Warm Sticky Toffee Pudding £10
Toffee Sauce & Muine Glas Vanilla Bourbon Ice-Cream

Strawberry & Cream Cheesecake £10
Crème Chantilly, Chocolate Soil 

Selection of Three Irish Cheeses £15
Ditty’s Oat Cake & Erin Grove Chutney



WINE
175ml 250ml 750ml

White
Mayday Island Sauvignon Blanc ~ Marlborough, 
New Zealand

9.70 13.00 38.00

La Scintilla Pinot Grigio ~ Veneto, Italy 8 10.00 29.00

Vila Nova Alvarinho ~ Vinho Verde, Portugal 10.50 13.90 41.00

Red
La Maison Lilou Merlot ~ Languedoc, France 8.20 10.90 32.00

Santa Estadea Crianza ~ Rioja, Spain 9.70 12.90 38.00

Peth Wetz Spätburgunder ~ Rheinhessen,  
Germany

11.20 14.90 44.00

Rosé  - Provence, France

AIX 75cl  14.00 18.00 55.00

AIX Magnum 150cl 110.00

AIX Jeroboam 300cl  220.00

AIX Imperial 600cl  440.00

BOLLINGER CHAMPAGNE
Glass 375ml 750ml

Bollinger Special Cuvée 25.00 55.00 95.00

COCKTAILS

Cocktails £14

Aperol Spritz £14

Dark & Stormy £14

Ginger Kirker £14

Pineapple Collins £14

Moscow Mule £14

Paloma £14

GIN SELECTION 35ml

Jawbox Small Batch ~ Northern Ireland £9

Gunpowder ~ Ireland £9

Tanquery 10 ~ England £9

Hendricks ~ Scotland

Ukiyo Tokyo Dry ~ Japan £9

Ukiyo Blossom ~ Japan £9

BEERS & CIDERS

Draught

Heverlee ~ Northern Ireland £7.20

Manebrea ~ Italy £7.50

Magners ~ Ireland £7.20

Guinness ~ Ireland £7.40

Bottle

Asahi 330ml ~ Japan £6.50

Peroni 330ml ~ Italy £6.50

Maggie’s Leap IPA 500ml ~ Ireland £7.20

Tempted Elderflower Cider 500ml ~ Ireland £7.20

Tempted Strawberry Cider 500ml ~ Ireland £7.20

TERRACE SUMMER MENU

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


