
 

 

  

 

House bread selection, hop butter, tapenade 

£6 

Pearl barley risotto, clams, chorizo, chimichurri 

butter £10/£20  

Sharing selection of Irish charcuterie, C.A pork 

terrine, anti-pasti, sourdough £20 

Buffalo butternut squash salad, Young Buck 

dressing, candied walnuts £9/£18 

Scallops, chicory croissant, black pudding, 

poached egg £11 (Lena’s wine 

recommendation: Primodial Soup Chenin 

Blanc, South Africa £7.50) 

BBQ Braised boneless beef ribs, red cabbage 

slaw & cornbread fritter £9/£17 (Becky’s wine 

recommendation: Post House, Blueish Black, 

South Africa (£27) 

Southern fried squid, CA Thousand Island 
dressing £9/£16 

Strangford mussels, Bear’s garlic & ‘nduja 
cream, sourdough £9/£17 

 

 

 

 

 

Roast duck, leg sausage, rhubarb jam toastie, 

pistachio £22 (Aaron’s wine recommendation: 

Adacio Nero d’Avola Organic, Italy £7.75) 

Salt aged sirloin steak, beef dripping onion, 

roast tomato, rosemary fries, pepper sauce £34 

Wild garlic & chilli half roast chicken, nori miso 

mayo, Lyonnaise potatoes £19 (Aveen’s wine 

recommendation: Pazo Cilleiro Albarino £38) 

Irish Moiled cheeseburger, short rib jam, 

parmesan fries £18 (Cassie’s wine 

recommendation: Muriel Rioja Crianza, Spain 

£7.75) 

Tomahawk sharing steak for 2, braised rib, 

pickled onion rings, mushrooms, tomato, 

Rosemary fries, peppered sauce £65 per couple. 

(Georgia’s wine recommendation: Massaya Le 

Colombier, Lebanon £48) 

 
Sides £5  
Rosemary fries 
Champ 
Parmesan & truffle fries 
Sesame steamed greens & roasted peanuts 
Bombay potatoes 

 

 

Lamb kofta flatbread, sticky shoulder, pomegranate, 
C.A. kebab sauce, Corey’s fries £18 

Beer battered fish, spiced mushy lentils, coronation 
mayo, fries £16 

 

Desserts  

Sticky toffee madeleines, butterscotch, salt 
caramel ice cream £8  (Corey’s wine 
recommendation: Domaine Charles Hours 
Jurancon Uroulat, France £7) 
 
Black forest delice, pistachio, cherry, 

macaron£9 

Baked Alaska, mango & coconut £10 
(Michael’s wine recommendation: Nelson 
Sweet Agnes Riesling, New Zealand £7) 
 
Today’s cheese plate from Mike’s Fancy 
cheese £9 
 
 


