
 

Please speak to staff regarding any Food Intolerants and Allergens.   

  

  

  

  

  

Mother’s Day Menu  
  

  

  2  Courses £ 24   

3   Courses £ 30   

Starters   

  

Chicken Liver Parfait,  Pistachio , Cherry, Brioche, Cultured Butter   

Spring Vegatable & Scotch Barley Soup, Lemon Thyme, Malt   W heaten   

Crispy Saintfield Duck Egg, Smoked  Black Pudding, Black Bacon Jam    

Shortcross Gin & Elderflower Cured Kilrea Trout, Hors eradish Aioli, Rocket   

Ardglass C r ab, Spinach & Cais Na Tire Tartlet, Herring Roe   
  

Main course   
  

C ornfed  Lis naskea Chicke n, Yeasted C auliflower, P otato G ratin, Sage, Maderia Wine, Brassica   

Fermnagh Gras s - fed Beef, Bone marrow Yorkshire Pudding, C onfit Onion, Red Win e Jus    

No isette of Ulster Lamb, Edamame Beans, Wild Garlic Pist ou, Herita ge Ca rrot, Black Olive    

Hake, S tranford Mus sel s , Pea & saffron Veloute, Chervil Gnocchi   

Clande boye  Estate V en ison,  Salted Blackberry ,  Artichoke, Fon dant Potato   

  

Panache of Local  Vegetables   and Potato es Served     

  

Dessert   

  

Vanilla  C rème   Brulee, Rhubarb Compote, Sa ble Biscuit   

Pippa ’ s Sticky Toffe e Pudding , Ballycaslte Yellowman Ice - cream   

Dunville Whiskey   Ch oco late Cremeaux , Burnt Orange, Toffee Popcorn   

Young   Buck Cheese, Crackers, Fig Chu tney    

Lemon Curd   Posset , Biscotti Biscuit, Meringue    

  

Contemporary Irish Cuisine with an  emphasis   on local produce.    
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