
For your convenience, a 10% gratuity will be added to your final food bill. Gratuities can be adjusted or removed at your discretion.  
For guests on an inclusive dinner or package, items marked with a * are subject to a 50% supplement based on the item cost listed.  

All items are subject to availability and some foods may contain nuts or nut oils.

Allergens: 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 = Sulphur Dioxide.  If you have an allergy or intolerance

to any food substance, please inform your server and we will do our utmost to accommodate your request.

BRUNCH
 

Buttermilk Pancakes Stack
Homemade Pancakes – Crispy Bacon – Maple & Ricotta 

(2, 4, 7, 14)
£13

Wild Mushroom & Irish Goats Cheese Bruschetta
Grilled Sourdough Bread – Caramelised Lime – Smoked Almonds – Balsamic Glaze 

(1, 2, 7, 10,14)
£14

Fermanagh Chicken & Avocado
Sliced Chicken - Sesame Marinated Avocado - Garlic Croute - Romaine Lettuce - Zesty Lemon Dressing 

 (2, 4, 7, 12)
£14

Beyond The Sausage Roll (VE)

Tofu Sausage Roll - Spiced Tomato Relish - Sesame & Red Onion Salad  (1, 2, 12, 13)
£14

The Grill
Lisdergan Streaky Bacon - Cavanagh Egg - Pork & Leak Sausage - Crispy Potato Cake - Grilled Mushroom

 (1, 2, 7)
£15

The 19th 
Braised Sweet Cured Short Rib of Beef – Cavanagh Free Range Poached Egg 

Crispy Potato Cake Tarragon Butter Sauce
(2, 4, 7)

£15

Mind and Body 
Seasonal Fruit Compote – Killowen Natural Yogurt – ‘Just Live a Little’ Cranberry & Cashew Granola  

Served with Sparkling Ginger and Lemon Kombucha
 (7, 10, 14)

£16

True Indulgence
Overnight French Toast – Grilled Bacon – Fresh Strawberries 

Whipped Mascarpone infused with Maple & Orange  
(2, 4, 7)

£16 


