
 

 

SAMPLE GRADUATION MENU 

£30  

 

 

Breads & olives  

£3.5 

    

Soup of the day & crusty bread 

Smoked haddock potato cake, pickled carrot & salad cream 

St Tola ash rolled goats cheese, beetroot & truffle 

    

Dry aged sirloin, triple cooked chips & pepper sauce {£3.5 supplement) 

Local chicken, champ, cabbage & bacon, Madeira  

Glenarm salmon, olive oil mash buttered leeks & herb velouté 

Local butter rigatoni, black pepper, sauté wild mushrooms, tarragon & roasted onions 

    

Wild honey panna cotta, pecan crumble & butterscotch 

Vanilla ice-cream, honeycomb & chocolate sauce 

Chocolate truffle, raspberry ruffle & sorbet 

 

 

SIDES £3.5 

Triple cooked chips / Market vegetables 

Champ / Mixed leaf salad 

 

 

 

 

 

PLEASE MAKE ANY ALLERGIES & INTOLERANCES KNOWN TO A MEMBER OF STAFF.  ALTHOUGH EVERY EFFORT WILL BE MADE TO ACCOMMODATE YOUR 

REQUEST WE CANNOT GUARANTEE MEETING YOUR NEEDS.  A DISCRETIONARY SERVICE CHARGE OF 10% WILL BE ADDED TO THE BILL 


