
We prepare food from scratch in our kitchen, and wheat flours and nut products are used
throughout the day. 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.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

Gin
Boatyard Gin & Ruby Blue Blackberry Water Ice

Scallop
Seared Kilkeel Scallop -  Roast Carrot

Cream & Laska Infusion
(3, 5, 7, 8, 14)

Beef
Mill Dam Flax Fed Irish Beef Fillet – Beef Shin

En Crepinette Cauliflower Puree – Wild
Mushroom - Rosemary Jus

(1, 7, 14)

Pigeon
Roast Pigeon Breast – Cured Cavanagh Hen Yolk

Sweet Carrot & Carrot Cream
Truffle Mushroom - Local Honey Sauce

(2, 4, 7, 14)

Stone Bass
Seared Irish Stone Bass - Stone Bass Tatare

Red Cabbage Gel
Swede & Parsley & Champagne Vinaigrette

(3, 5, 7, 9, 14)

Cream Pudding
Ballyrashane Set Cream Pudding

Armagh Apple – Fresh Honeycomb
White Chocolate Snow

(4, 7, 14) (GF)

Freshly Brewed Coffee & Tea

or

or

Petit Fours (4, 7, 10)

New Years Eve 2025
Essence of Northern Ireland

Co Armagh Ballylisk Cheese & Forest
Mushroom Tart

 (2, 4, 7)


