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SNACKS SALADS

Gordal Olives £6 Lough Bar Caesar Salad
Thyme roast chicken, crispy
Masala Cashews £6 bacon, aged parmesan,

sourdough croutons £19
Lishman’s Charcuterie Plate (To Share) £25
Grilled breads, Irish cheese, olives, charcuterie meats, Superfood Salad (V)
pickles & chutney Giant couscous, rocket, avocado,
grilled broccoli, feta & miso sesame dressing £17
Sundried Tomato & Parmesan Arancini

Basil pesto £12 Open Smoked Salmon Salad
Ewings smoked salmon, gem lettuce, buttermilk
Vegetable Pakora wheaten, Potato salad, soft-boiled egg £21

Cucumber raita £9

NIAINS

8oz Lisdergan Sirloin Steak Korean Fried Chicken Burger Tagliatelle Verde (V)
Pepper sauce, grilled tomato, rocket & Korean slaw, gochujang glaze, Confit tomato, basil, mascarpone,
parmesan salad, Koffmann fries £34 gem lettuce, Koffmann fries £24 pine nuts, lemon & herb pangrattato £19
Sautéed Garlic King Prawns Grilled Cheese Sandwich (V) Pizzetta £21
with lemon, parsley, grilled Roast red pepper, tomato & chilli Nduja, confit tomato, balsamic, rocket
sourdough, pickled fennel salad £25 chutney, béchamel sauce, smoked or
Allenwood cheese, rocket salad & Cashel blue cheese & balsamic (V)

French fries £17

Fish Dish of the Week £26

SIDEES

Skinny Fries £6 Truffle & Parmesan Fries £7 Mixed Leaf Salad with Honey
Mustard Dressing & Pickled Fennel £6

Garlic Butter £3 Pepper Sauce £3 Waggle Dance Hot Honey £3

DISSERTS

Brown Butter Chocolate Brownie Créme Bralée Sticky Banoffee Pudding
Chocolate sauce & Bourbon vanilla Orange segments macerated in orange Spiced rum caramel, caramelised
ice cream £10 ligueur, buttery shortbread £10 banana, vanilla ice cream £10

DAY TINIE SPECIAL

Scones Sandwiches £12 Soup and Sandwich Combo £17
Plain, fruit or Armagh bramley Served on Irwin’s white, wholemeal or
apple & cinamon £7 gluten-free bread with tortilla chips and green salsa Soup of the Day
Served with whipped Irish butter, Clements free-range egg mayonnaise & cress Served with signature
clotted cream & preserves. } wheaten bread
Grant’s roast ham, Dubliner cheddar, £10
Selection of Traybakes Ballymaloe relish
changes weekly Roast chicken, thyme and
£4.50 cracked black pepper mayonnaise,

gem lettuce

Cake of the day £5 Slow-cooked Northern Irish beef,

sundried tomato, rocket, Dijon mayonnaise

A 10% discretionary service chargewill be applied.

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 have created
inspiring culinary delights. Mark Begley, Executive Head Chef.



