
 

We provide quality, wholesome food in informal, 
relaxed surrounds, using the freshest seasonal & 

local produce  
 

 Bar Snacks 

Salt ‘n’ Chilli Squid    £9 
Napa Slaw, Dipping Sauce     
Crispy Chicken Wings    £8 
Blue Cheese Dipping Sauce    
Pulled Pork, Slider                  £10 
Compressed Apple, Hot ‘n’ Sour Sauce  
Duo of Mini Beef Slider    £8 
Cheese, Caramelised Onion Jam, Dill Pickle    
The Ultimate Grilled Cheese Sandwich                          £11 
Irish Cheddar, Grants Ham, Pickles, Mustard  
Rosemary & Parmesan Shoestrings Fries  £4 
 

 
Coffee Selection  
All our Teas are served with our homemade Slieve Donard Traybakes  

Americano      £4  
A shot of Espresso topped with hot water  

Espresso      £4  
A small but potent coffee  

Double Espresso      £4  
A small but potent coffee 

Cappuccino      £4  
A double Espresso smoothed out by silky steamed milk with a 
foamy milk top  

Flat White      £4  
A double Espresso smoothed with silky steamed milk  

Café Latte      £4  
A shot of Espresso combined with silky steamed milk  

Mocha       £4 
Espresso and real Chocolate combined with silky steamed milk 

Slieve Donard Hot Chocolate    £4  
Chocolate combined with steamed milk and mini marshmallows 

 

 
Tea Selection  
All our Teas are served with our homemade Slieve Donard Traybakes  

Irish Breakfast      £4 
Earl Grey      £4 
Green Tea with Lemon     £4 
Peppermint      £4 
Decaffeinated      £4 
 
 

 
 
 
 

 
 
 
 
Wine Selection  

White Wine 
Domaine Jean Chablis 2019 
175ml £11.75  250ml £16.20           Bottle £48 
Xanadu Exmoor Chardonnay 2018   
175ml £10.20  250ml £13.60           Bottle £40 
Casa do Sol Albarino 2018 
175ml £11.00  250ml £14.60            Bottle £43 
Stello Pinot Grigio 2020 
175ml £8.20          250ml £10.90            Bottle £32 
Beauvignac Picpoul de Pinet 2018 
175ml £9.00          250ml £11.90            Bottle £35 
Peth Wetz Estate Riesling 2019 
175ml £8.50          250ml £11.20            Bottle £33 
The Crossings Sauvignon Blanc 2020 
175ml £9.00          250ml £11.90            Bottle £35 
Pierre Chainier ‘Selection 1749’ Rose d’Anjou 2020 
175ml £8.20          250ml £10.90            Bottle £32 

 
Red Wine 
Domaine des Tourelle Red 2020 
175ml £10.00  250ml £13.20            Bottle £39 
Chateau Penin Collection Bordeaux Superieur 2016 
175ml £9.50         250ml £12.60            Bottle £37 
The Black Craft Shiraz 2018  
175ml £10.20  250ml £13.60            Bottle £40 
Santa Estadea Reserva 2015 
175ml £9.00          250ml £11.90            Bottle £35 
Peth Wetz Spatburgunder (Pinot Noir) 2018 
175ml £9.70          250ml £12.90            Bottle £38 
Pulenta La Flor Malbec 2018 
175ml £9.70          250ml £12.90            Bottle £38 
Xanadu Exmore Cabernet Sauvignon 2017 
175ml £10.20  250ml £13.60            Bottle £40 
 

Rose Wine 
 
Sparkling & Champagne 
Prosecco Snipe 20cl             Bottle £10 
Bollinger Special Cuvée Brut N.V    375ml 
              Bottle £45 

 
Signature Cocktails  
French Martini                          £12 
Ketel One Vodka, Braemble Blackberry Liqueur, Pineapple 
Juice 
Espresso Martini                                         £12 
Ketel One Vodka, Cartron Cafe, Espresso Coffee, Sugar 
Syrup 
Cosmopolitan                          £12 
Ketel One Vodka, Triple Sec, Lime Juice, Cranberry 
Braemble                           £12 
Braemble Gin, Braemble Liqueur, Raspberry Puree, Lime 
Juice 
Old Fashioned                                                                          £12 
Kriker & Greer Whiskey, Sugar, Bitters, Soda 

FOOD ALLERGIES & INTOLERANCES 

When making your order, please speak to our staff 

about the ingredients in your meal. Please be 

advised that food allergens are handled in the 

kitchen. In some cases, allergens may be 

unavoidably present due to shared equipment or 

the ingredients used. We offer gluten sensitive 

options but do not operate in a fully gluten-free 

kitchen.  


