
 
 

To Start 
Selection of Farmhouse Breads with Tapenade, Houmous & Chilli 

Oil                                                                          £4.95 

Soup of the Day with Guinness Wheaten Bread                 £4.95 

Warm Walnut Crusted Fermanagh Goats Cheese Salad, Balsamic 

Roasted Beetroot           £6.75 

Pan Fried Dublin Bay Prawns, Roast Garlic, Sour Dough 

Bruschetta, Citrus Butter           £6.95  

Ardglass Mussels ‘N’ Magners, Bacon & Herbs, Crusty Bread         

               £5.95 

Crispy Lisarra Duck Leg Confit, Sweet Potato, Burnt Orange 

Syrup                                            £6.95 

Salmon Fishcakes, Salmon Tartare, Watercress Mayonnaise   

               £6.50 

Chicken Liver Parfait, Toasted Brioche, Red Onion Marmalade   

               £5.95 

Pastas and Salads 
St Georges Caesar Salad, Warm Pesto Chicken, Parmesan 

Croutons  Small  £5.95/ Large £9.95 

Smoked Chicken Penne Pasta, Wild Mushrooms, Baby Spinach, 

Parmesan Shavings  £12.95 Vegetarian Version £9.95 

Hot Smoked Salmon Nicoise Salad, Lemon Aioli  Small £6.50 

Large £12.95 

 



 

From the Pan 
Breast of Armagh Chicken, Traditional Sage & Onion Stuffing, 

Crispy Bacon Rasher, Comber Potato Cake £13.75 

Crispy Pork Belly, Gracehill Black Pudding, Gratin Potato,  Red 

Wine Jus £13.95 

Finnebrogue Venison Sausages, Slow Braised Red Cabbage, Burnt 

Onion Mash, Rich Port Gravy  £12.95 

From the Grill 
Mixed Grill:- Pork Belly, Rump Steak, Lambs Liver, Pork & Leek 

Sausage, Portabello Mushroom, Vine Tomato, Fried Egg  £17.95 

Chargrilled Sweet Cured Bacon Chop, Colcannon Mash, Celeriac 

Puree, Cider Jus        £14.50 

Chargrilled Dry Aged 10oz Irish Sirloin, Buttermilk Onion Rings, 

Creamy Pepper Sauce, Handcut Chips    £18.95 

Chargrilled 8oz Fillet Steak, Boxty Potato, Wild Mushroom & 

Crispy Smoked Bacon, Guinness Stout Butter  £21.95 

‘Surf N Turf’ 

Chargrilled Dry Aged 10oz Irish Ribeye, Pan Fried Scallop & Bay 

Prawns in Foaming Garlic Butter, Handcut Chips              £19.95 

Seafood Selection 
Roast North Coast Salmon, Baby Boiled Potatoes, Watercress 

Veloute  £15.50 

Pan Fried Atlantic Seabass, Fennel & Potato Sable, Crab & 

Saffron Butter  £16.25 

Portavogie Tempura Scampi, Homemade Tartare, Parcel of 

Handcut Chips  £15.95 

 

Side Orders : £3.00 Chunky Chips, Skinny Chips, Vegetables of 

the Day, Champ, Creamed Potatoes, Buttermilk Onion Rings, 

Mixed Leaf Salad 



To Finish                    All £5.75     
Raspberry & White Chocolate Cheesecake, Chantilly 

Cream 

           
Warm Chocolate Brownie, Vanilla Ice Cream 

 

Warm Pecan Pie & Spiced Bramley Apple Compote, Vanilla 

Custard 

 

Lemon Meringue Pie, Chantilly Cream 

 

Buttermilk Pannacotta, New Season Rhubarb, Pistachio & 

Ginger Biscuit 

 

Warm Sticky Toffee Pudding with Vanilla Ice Cream 

 

 

Selection of Irish Cheese, Chutney & Crackers       £7.00 

 

Please ask your Server for Our Selection of Teas, 
Coffees & Liqueurs 

 

 

A Discretionary 10% Service Charge will be Added to 

Tables of 6 or More. 
 


