
 

Starters 
 

 

 

Soup 

Roast Pumpkin Soup - Rocket Oil 

 

 

Duck 

Home smoked Breast of Ardboe Duck - Spiced Pear Chutney 

 

 

Crab 

Salad of Burtonport Crab - Spiced Cous Cous 

Coriander & Gazpacho Dressing  

 

 

Chicken 

Terrine of Veal Sweatbreads & Fermanagh Chicken, Shallots & Mushrooms 

 Mayonnaise & Caper Dressing  

 

 

Scallops 

Pan-roasted Ballycastle Scallops - Cauliflower Puree 

Fried Cauliflower & Rosemary - Endive Salad    

(Supplement £3.50) 

 

 

Salmon  

Home Cured Irish Salmon - Pickled Beetroot Salad & Dressing  

  

 

Fennel 

Grilled Fennel - Soft Ryefield Goats Cheese - Tapenade - Balsamic Oil 
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Main Courses 
 

Chef Noel McMeel & his Team are delighted to present  

Our Signature Dish 

 “Lough Erne Mixed Grill”  

(All Items are Cooked Medium)  

Reflecting the Very Best of Local Produce  

(Supplement £6.50) 
 

 

Monkfish  

Roast Fillet of Monkfish - Roast Potato - Savoy Cabbage - Ceps - Madeira Jus 
 

 

Chicken 

Free Range Fermanagh Chicken - Celeriac Puree - Girolles  

Fondant Potato - Thyme Sauce    
 

 

Beef 

Fillet of Dry Aged Kettyle Beef - Potato Puree - Roast Parsnips   

Parsnip Puree & Chips - Red Wine Jus 

 (Supplement £5.50) 
 

 

Salmon 

Pan-fried Irish Salmon - Globe Artichokes - Tomato Coulis   

Chateau Potato - Braised Leeks - Salsa Verde 
 

 

 Pork 

Telfords Pork Plate - Braised Cheeks - Confit Belly - Roast Fillet   

Creamed Potato - Pickled Cabbage - Apple Sauce 
(Served medium) 

 

 

Special  

Please Ask your Server for our Daily Special Dish  

& Our Vegetarian Menu 
 

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

£36.00 Two Courses   £42.50 Three Courses  
 

For your convenience, a 10% gratuity has been added to your final food bill. 

Gratuities can be adjusted based on your experience. 
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Desserts 
 

Chocolate 

Valrhona Chocolate Delice - Poached Black Cherry   

Prune & Armagnac Ice-Cream  

 

 

Soufflé 

Raspberry Soufflé - Vanilla Custard 

 

 

Rice Pudding 

Baked Coconut & Mango Rice Pudding - Meringue - Lime Syrup   

 

 

Pear  

Poached Seasonal Pear - Rum Baba - Honey & Lavender Ice-Cream   

 

 

Apple  

Armagh Apple & Blackberry Crumble - Vanilla Ice-Cream  

 

 

Passion Fruit 

Passion Fruit Crème Caramel - Pineapple Salsa - Passion Fruit Ice Cream  

 

 

Cheese  

Please Select Four Local Artisan Cheeses from our extensive Cheese Menu  

(Supplement £4) 

 

 

A selection of Teas & Coffee available £3.50 

With Home-Made Sweet Tasters 

 

 

For your convenience, a 10% gratuity has been added to your final food bill. 

Gratuities can be adjusted based on your experience. 
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