
À  L A  C A R T E

Dinner
An evening menu from the Causeway Coast

❦

S T A R T E R S

Wild Mushroom Arancini (2,4,7) £7.95
Truffle mayo, parmesan, rocket.

Honey Chilli Chicken (2, 11*, 13) £7.95
Crispy chicken in a sticky honey-chilli glaze, served with rocket tossed in kecap
manis and peanut dressing. Vegan option available.

Soup of the Day (2,7,14*) £6.95
Served with homemade Guinness wheaten bread.

Seafood Chowder (1,2*,3,5,7,8,14) £8.50
Chive oil, pancetta, homemade Guinness wheaten bread.

Coastal-Cured Gravadlax (2*,5,14) £7.95
Sea-salt and dill cured salmon, fennel and apple salad, pickled cucumber, crème
fraîche, soda-bread croutons, dill oil, crispy capers.
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M A I N S

Beer-Battered Fish & Chips ★ (2*,4*,5) £17.95
Fresh haddock in a crisp golden batter, chunky chips, mushy peas, tartare
sauce. Scampi upgrade available (£4).

Honey Chilli Chicken (2, 11*, 13) £17.95
Crispy chicken in a sticky honey-chilli glaze, rocket tossed in kecap manis and
peanut dressing, skinny fries.

Slow-Braised Beef Ragu Tagliatelle (1,2,7,14) £21.95
Rich, slow-cooked beef in tomato and red wine, tossed through ribbons of
tagliatelle, finished with parmesan. Served with garlic bread.

McKay’s Wagyu Burger (2*,4*,7,14) £19.95
Prime Wagyu beef from McKay Butchers, smoked cheddar, slow-cooked onion
jam, toasted brioche bun, sweet chilli peanut slaw, triple-cooked hand-cut chips.

Chicken Supreme (1,7,14) £20.95
Truffle pomme purée, wild mushrooms, crisp pancetta, thyme jus.

Pan-Fried Sea Bass (1,5,7,14) £22.95
Crisp-skinned sea bass, saffron-crushed potatoes, sweet pea purée, kale crisps,
dill and caper white wine cream sauce.

Red Wine Braised Beef Short Rib (1,2,7,14) £23.95
Slow-cooked beef short rib in a rich red wine sauce, silky pomme purée, honey-
glazed carrots, crisp parsnip shards.

Roast Duck Breast (7,14) £23.95
Crisp-skinned duck breast, dauphinoise potatoes, honey-glazed carrots, charred
tenderstem broccoli, rich cherry jus.

McKay’s Salt-Aged Sirloin Steak (10oz) (7*,14) £30.95
Triple-cooked hand-cut chips, char-grilled portobello with buttered shallots and
chives, grilled half tomato.

McKay’s Salt-Aged Fillet Steak (8oz) (7,14) £41.95
Triple-cooked hand-cut chips, char-grilled portobello with buttered shallots and
chives, grilled half tomato.
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Veef Burger (Vegan) (2,13,14) £19.95
Toasted brioche-style vegan bun, crisp lettuce, beef-style tomato, pickled red
onion, vegan cheese, vegan burger sauce, skin-on fries.

S A U C E S  ·  £ 3 . 9 5

Bushmills Whiskey Pepper Sauce (7,14)

Wild Mushroom Sauce (7)

White Wine Cream (7)

Red Wine Jus (14)

S I D E S  ·  £ 4 . 9 5

Triple-Cooked Chips

Garlic Fries (7)

Skinny Fries

Sweet Potato Fries

Tossed Salad

Buttery Mash (7)

Champ (7)

Roasted Root Vegetables (7)

A L L E R G E N S

★ denotes a chef’s recommendation. Numbers beside each dish indicate allergen content; an asterisk (*) means the dish can be
adapted to remove that allergen. Please inform your server of any allergies or dietary requirements. 

1 Celery 2 Gluten 3 Crustaceans 4 Eggs 5 Fish 6 Lupin 7 Milk 8 Molluscs 9 Mustard 10 Nuts

11 Peanuts 12 Sesame Seeds 13 Soya 14 Sulphites
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