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STARTERS &
LIGHT BITES

SOUP OF THE DAY 5.95

Ask server

PRAWN COCKTAIL 8.95

Served with homemade guinness wheaten
bread

SALT AND CHILLI CHICKEN 9.50
Chilli dusted crispy chicken served with
sweet chilli sauce

GOATS CHEESE & BEETROOT
SALAD 8.95

Goats cheese on mixed beetroot wedges
with candied walnuts, micro herbs and a
balsamic reduction

CREAMY SEAFOOD CHOWDER
9.50

Homemade with local seafood, irish potatoes
served with guinness wheaten bread

WILD MUSHROOM BRUSCHETTA
7.95

Assortment of wild mushrooms and herbs,
pan fried and seared, served on toasted
sourdough and rocket salad

BBQ PORK RIBS 8.95 (MC 18.50
WITH CHOICE OF SIDE)

Slow roasted rib rack in our homemade bbq
sauce, served on a bed of leaves

BLACK PUDDING BON BONS 8.95
Local black pudding bon bons covered in
panko breadcrumbs served with a garlic aioli

SPICY PRAWN TOAST 8.50
Langoustine tails pan fried in garlic and chili
served on toasted bread with asian slaw

BREADS AND DIPS 6.50
Assortment of breads with aioli, tapenade
and houmous
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SANDWICHES
& WRAPS

DUNSILLY

ISHOMNOND

FROM THE

GRILL

ALL OF OUR STEAKS ARE IRISH BEEF
SUPPLIED BY MCATAMNEY'’S BUTCHERS

10 OZ SIRLOIN 29.50
10 OZ RIB EYE 29.50
10 OZ RUMP STEAK 26.95

All served with tobacco onions, flat cap mushrooms and

roast tomatoes with pepper sauce

DAUBE OF BEEF 22.50

Served on a bed of bacon champ with seasonal

vegetables and red wine jus
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ALL SIDES 3.50 EACH

« CHUNKY CHIPS

BELFAST HAM 17.50

Grilled slice of gammon served with fried egg or grilled

pineapple and a choice of side

+ SKINNY FRIES
+«POTATO WEDGES
+« MASH POTATO

BANGERS AND MASH 13.95

Thick mcatamney’s pork and leek sausages served on a
bed of mash with roast gravy and tobacco onions

«CHAMP
«NEW POTATOES
« STEAMED VEGETABLES

CHICKEN STROGONOFF 18.50
VEGETARIAN OPTION 15.50

* GARLIC POTATOES
* SALT CHILLI CHIPS

Chicken fillet with chunky mushrooms cooked in cognac,

garlic, paprika and cream served on a bed of savoury rice

ALL SAUCES 2.95 EACH

HOMEMADE BREADED CHICKEN
GOUJON’S 16.95

Serve with a bbq, garlic mayo, sweet chilli, salad garnish

and your choice of side
.

FISH DISHES

DUNSILLY BATTERED HADDOCK
AND CHIPS 17.95

Served with garden peas, tartar sauce and
lemon wedge

HOMEMADE SCAMPI 19.50
Crispy battered scampi served with salad
garnish coleslaw tartar sauce and choice of
side

SOUTHERN FRIED CHICKEN WRAP
9.95

Southern fried chicken, tomato salsa, sour
cream, lettuce in a tortilla wrap

OPEN PRAWN AND APPLE
SALAD 15.95

Serve with chefs choice of fresh salad and
guinness wheaten bread

BLT 9.95
Toasted ciabatta with thick cut bacon, baby
gem, tomato and mayo

CHICKEN CLUB 11.95
Grilled chicken, thick cut bacon, baby gem
tomato and mayo on ciabatta bread

PRAWN & SEAFOOD LINGUINI 19.95
Atlantic prawns in a rich tomato sauce

with mussels & cockels served on a bed of
linguini and garlic bread.

. . . salsa dressing with chorizo potatoes. mozzarella cheese and baked in the oven.
I All served with Crisps & Salad Garnish I Served with salted chilli chips

PANFRIED SEABASS 19.50

Seared on the grill and served with rocket, a

« PEPPERED SAUCE

* GRAVY

« MUSHROOM SAUCE
* GARLIC BUTTER

CHICKEN DISHES

©)

BURGERS

ALL OF OUR BURGERS ARE 60Z
BEEF PRODUCED BY

MC ATAMNEY'’S BUTCHERS FOR
MCKEEVER HOTELS

BACON AND CHEESE BURGER 16.95
60z beef burger topped with smoked bacon
and cheese.

Served with salad garnish and choice of side

PEPPERED BURGER STACK 17.95
60z beef burger topped with tobacco onions.
Served with pepper sauce, salad garnish and
choice of side

BREADED CHICKEN BURGER 16.95
Chicken breast in a cajun coating served with
a chipotle mayonnaise.

Served with your choice of side

HOMEMADE VEGGIE BURGER
15.95 (VEGAN)

Five bean burger on crispy bap served with
salsa dip, salad and choice of side

|PASTA DISHES |

HOMEMADE LASAGNE 16.95
Traditional Italian lasagne served with
coleslaw, garlic bread and a choice of side

PEPPER CHICKEN STACK 18.25
Serve with bacon mash, pepper sauce
topped with tobacco onions

TRADITIONAL CARBONARA 17.50
(18.95 WITH CHICKEN)

Pasta cooked in a traditional carbonara
sauce with pancetta and served with garlic

I bread. I

SWEETS

TRADITIONAL CHICKEN

MARYLAND 18.50

Breaded chicken with garden peas, thick cut
bacon, banana and pineapple fritters.
Served with the choice of side

HOMEMADE PAVLOVA 6.25

Topped with fresh cream and fresh fruit

BELGIUM WAFFLE 6.25
Served hot with vanilla ice cream chocolate
and toffee sauce

CHICKEN CAESAR SALAD 16.50
Grilled chicken, baby gem, parmesan cheese,
garlic herb croutons, crispy bacon and a
classic caesar dressing

TRIO OF ICE CREAM 5.25
Choice of chocolate, strawberry, vanilla or
honeycomb

SALT AND CHILLI CHICKEN 17.95
Chilli dusted crispy chicken served with sweet
chilli, salad garnish and a choice of side

STICKY TOFFEE PUDDING 6.25
Homemade spicy sponge with toffee sauce
& ice cream

CHICKEN BALTI 17.95

Marinated chicken and potato slow cooked in
Indian spices with tomatoes and herbs.
Served with basmati rice and naan bread

LEMON MERINGUE 6.25
Homemade tart with tangy lemon curd and
a meringue top. Served with ice cream

CHICKEN CHORIZO MELT 17.95

Breast of chicken with chorizo topped with

SWEETIE JAR 6.25
Pieces of mars bar, chocolate chips and jelly
babies smothered in ice cream, fresh cream

I and chocolate sauce. I

ALLE RGY ADVIC E (*GLUTEN FREE MENU AVAILABLE¥)

BEFORE PLACING YOUR ORDER PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.
Due to the presence of nuts in some of our ingredients, there is a small possibility that nut traces may be found in any of our items.

OUR LOCAL SUPPLIERS

We are committed to serving the
finest local produce.

o K&G MCAATAMNEY

Please note: all soups and sauces are gluten free.
Please note: compliments for each dish cannot be substituted.

» KEENAN SEAFOOD
o DALE FARM




