
STARTER

Soup of the Day
Guinness & treacle wheaten scone &

Irish whipped butter

Classic Caesar Salad
 Baby gem, crispy bacon, Caesar dressing,

croutons & parmesan cheese

Whipped Irish Goat’s Cheese
 Salt baked Conway Farm beetroot purée, 

Miller’s fruit toast & candied walnuts 

Tiger Prawn Cocktail
 Spiced Marie Rose sauce, shredded baby gem, 

pickled fennel & lemon 

MAINS

Slow Braised Daube of Northern Irish Beef
 Yorkshire pudding & rich beef gravy

Chargrilled Grant’s Sweet Cured Pork Chop
 Honey & wholegrain mustard velouté

Northern Irish Turkey, Serrano Ham & Stuffing Roulade
Roasting gravy 

Roast fillet of Seabass
 Lemon, caper & dill butter sauce

All Served with buttery mash, roast potatoes & seasonal vegetables

Garden Pea & Summer Truffle Risotto 
 Shaved parmesan & herb salad 

DESSERTS

Clandeboye Yoghurt & Honey Cheesecake 
Strawberry compote, mint gel, granola & fresh cream 

Ice Cream Slider
 Raspberry gel & wafers

 
Chocolate brownie

 Candied walnuts, chocolate crumb &
 bourbon vanilla ice cream 

At Hastings Hotels, we’re passionate about food. That is why we are committed to using only the freshest 
locally sourced ingredients. All our beef, chicken, pork and lamb (when in season) comes from the island 
of Ireland, our vegetables are from local growers wherever possible, and in our baking, we strive to avoid 

using preservatives or additives wherever we can. We hope you will notice the difference.
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