B AR

KITCHEN



WEEKDAY LUNCH MENU £13.95
MAIN COURSE & DRINK

(MONDAY - FRIDAY 12-4PM)
2 COURSES £17.95
3 COURSES £21.95

STARTERS

SOUP OF THE DAY

Chef’s seasonal offering served with bread and butter.

CHICKEN WINGS

Triple cooked chicken wings coated in Frank’s hot sauce or
BBQ sauce served with celery sticks and a blue cheese dip.

BABY BEETROOT AND GOAT’S CHEESE

Candied walnuts, oat biscuits, dressed rocket.

GARLIC CIABATTA
Baked ciabatta bread with garlic & herb butter.

MAINS £13.95

INCLUDES A DRINK

CLUB SANDWICH

Toasted ciabatta bun filled with chicken, bacon, lettuce,
tomato & cheese with guacamole and hand cut fries.

STEAK SANDWICH (£2.00 SUPPLEMENT)

Chargrilled rump steak, caramelised onion and rocket in a
toasted ciabatta bun with mustard mayo and hand cut fries.

CASTLE BURGER

Chargrilled 60z patty, cheddar cheese, baby gem & tomato in
a brioche bun with house pickle served with hand cut fries.

CRISPY FRIED CHICKEN GOUJONS

Bread-crumbed chicken breast strips,
salad garnish, choice of dip and hand cut fries.

PIE OF THE DAY

Please see you server for details.

ESCALOPE OF SALMON
Curried lentil and chickpea dahl.

CHICKEN BURGER

Chargrilled chicken, cheddar cheese, baby gem & tomato
in a brioche bun with house pickle and hand cut fries.

PEPPERED SMOKED MACKEREL SALAD

Pickled vegetables, gem lettuce, house dressing.

SALT ‘N’ CHILLI TOFU

Fried tofu in a salt and chilli seasoning,
shredded gem lettuce, tomato, scallions and cashew
nuts tossed in a spicy citrus dressing with hand cut fries.

CHICKEN CAESAR SALAD

Chargrilled chicken breast fillet, baby gem, house croutons,
black olives and parmesan tossed in classic Caesar dressing.

PENNE CARBONARA

Penne pasta and bacon lardons in a garlic
and white wine cream served with garlic ciabatta.

BEER BATTERED HADDOCK

Hand cut fries, mushy peas, house tartar, lemon wedge.

VEGETABLE PENNE PASTA
Baby spinach, garden peas,
semi-sundried tomatoes, tomato sauce.
RUMP STEAK (£4.00 SUPPLEMENT)

Chargrilled salt-aged rump steak, grilled
tomato, flat cap mushroom, dressed rocket,
peppered sauce and hand cut fries.

DESSERTS

CREME BRULEE
MILK CHOCOLATE MOUSSE

STICKY TOFFEE PUDDING
BAKED ALASKA

Choose a drink from the following selection:
Chilean Sauvignon Blanc, Chilean Cabernet Sauvignon, Californian White Zinfandel, bottle of Bud Light,
Pepsi, Pepsi Max, Club Orange, Club Lemon, 7Up, 7Up Free, Ballygowan Still or Sparkling Water.

*Go large with any of the above drinks selection for an extra £1.00.

Please inform your server of any allergies or dietary requirements. 10% discretionary service charge on tables of 6 or more people. Vegetable oil used has been produced from genetically modified sources.



