
Selection of home made Guinness wheaten bread and rosemary foccacia £2.95 
with olive & sun dried tomato tapenade 
 

Starters 
Today’s soup £3.50 

Creamy smoked haddock, bacon & scallion chowder small £4.95 
 large £7.95 

Warm local pigeon salad with crispy bacon and wild mushroom vinaigrette £5.50 

Warm smoked mackerel with potato, beetroot and horseradish salad £4.95  

Strangford mussels with white wine, shallots and parsley cream £5.50 

Crispy salt & chilli squid £5.50 
Crispy salt & chilli free range chicken strips £5.50  
(Both served with Asian slaw, chilli jam and garlic mayo) 

Chicken liver parfait with red onion marmalade and toasted brioche £4.95  

Crispy crab cakes with roast pepper confit and basil & spicy crab mayonnaise £5.95 

Marty Johnston’s smoked salmon with warm potato bread and chive crème fraiche £5.95  

Goats cheese, red onion & parma ham puff with local leaves and basil oil £5.50 
(vegetarian option available) 

Free range Lisarra duck confit spring rolls with mango salsa £5.50 

 

Pasta and Risotto 
Strangford white crab linguini with brown crab butter, parsley and lemon starter £6.95 
 main £10.95 

Portavogie prawn risotto with scallions, lemongrass and ginger cream  starter £6.95 
 main £10.95 

Butternut squash risotto with sage butter and Irish style parmesan cheese (v) starter £4.95 
 main £8.95 
 

Mains 
Steak, Guinness and mushroom pie with local vegetables and side order £11.95 
(allow 20 minutes) 

Crispy chicken goujons with side order and choice of dip £9.50 
(dips – garlic mayo, chilli jam or pepper sauce) 

Pork & leek sausages with onion gravy and creamy champ £8.95 

Free range Lisarra duck breast with creamed lentils, organic vegetables, braised £14.95 
red cabbage and balsamic jus   

Free range saddle-back pork belly with cabbage & bacon, apple & raisin chutney £12.95 
and sweet potato fondant   

Finnebrogue venison shepherds pie with celeriac mash and local vegetables £10.95 

Lamb’s liver with crispy bacon, champ and onion gravy £8.95 

Thai spiced free range chicken breast with basil coconut curry, pak choi £11.95 
and basmati rice   



Roast free range chicken fillet with Irish style parmesan and polenta mash, autumn  £12.95 
vegetables, sweetcorn and truffle cream sauce   

Thai spiced vegetables with basil coconut curry, Ballymena pak choi £7.95 
and sugar snap peas and basmati rice (v) 

   

Fish 
Smoked haddock with prawn & potato cake, spinach, poached egg £11.95 
and sauce hollandaise   

Glenarm organic salmon with Comber potatoes, leeks, cockles and rosemary veloute   £12.95 

Lightly battered Portavogie haddock with mushy peas and side order £9.95 

Strangford prawn open sandwich with shellfish mayonnaise, £10.50 
coleslaw and dressed salad  

   

The Grill – Our beef is reared locally and dry-aged for a minimum of 21 days 
Chargrilled sirloin steak 8oz £14.95 
 12oz £17.95 

Chargrilled 10oz rib-eye steak  £15.95 
(All steaks served rocket, red chard & onion salad and choice of sauce) 

Chargrilled Dexter beef burger with rocket salad, red onions and Balloo  £9.50 
House spicy tomato ketchup and side order 
(additional toppings: cashel blue cheese, cheddar cheese, crispy bacon) Each £1.00 

8 oz Chargrilled steak bruschetta with rocket salad, £14.95 
horseradish mayo and crispy onions   

 

Sauces  

Pepper sauce, red wine & onion jus, béarnaise, £2.50 

bacon & mushroom, garlic & parsley butter   

 

Sides 
Chips, sautéed potatoes, mixed leaf salad, french fried onions, £3.50 
champ, garlic sautéed potatoes, seasonal local vegetables  

 

 

 

 

 

 

 

 

 



Desserts    

Apple and blackberry crumble with vanilla ice cream £4.50 

Buttermilk pannacotta with roast plums in red wine and shortbread £4.50 

Sticky toffee pudding with Bushmills butterscotch sauce and vanilla ice cream £4.50 

Balloo House chocolate torte with pistachio and white chocolate ice cream £4.50 

Chocolate orange brownie cheesecake with crème fraiche £4.50 

Selection of home made ice creams £4.50 

Selection of Irish cheeses with chutney and biscuits £5.95 

Petit fours (chocolate truffles and shortbread) £1.95 per person 

 

Coffee 
Liqueur Coffees £3.95 
Coffee £1.55 
Americano £1.65 
Espresso £1.20 
Double Espresso £1.60 
Cappuccino £1.65 
Latte £1.65 
Mocha   
(Decaffeinated coffee is available for all the above) 
 
Hot Chocolate £1.85 
Tea £1.20 
Earl Grey Tea £1.20 
Green Tea £1.20 
Peppermint Tea £1.20 
 

Dessert, Sweet & Fortified Wines 
 Glass (50 ml)  Bottle  
2003 Château Filhot Sauternes Grand Cru (37.5cl)  France £4.25 £31.95 
2009 Innocent Bystander Moscato (37.5cl)  Australia £2.25   £14.95 
2005 Banyuls 'Clos Poulilles' (75cl) France £2.25            £22.50 
2006 Elysium Black Muscat  (37.5cl) California £3.25            £22.95 
2004 Quinta de la Rossa LBV Port Portugal £2.95 £33.95 
 
 
 
If you have any food allergies please make your server aware 
in order that they can advise on the suitability of dishes. 
Thank you. 


