
Starters............... 

 

         

Garlic bread with melted mozzarella cheese   3.50  

Mixed leaves and balsamic reduction 

Warm ciabatta bread with trio of dips     2.75 

Basil oil, balsamic vinegar, olive oil 

Tomato and feta cheese salad      3.95 

Mixed leaves and basil oil 

Fresh homemade soup of the day     3.50 

Served with fresh wheaten bread 

Breaded button mushrooms      4.95 

Stuffed with cream cheese and chives and served with a garlic aioli  

Pan-seared scallops        6.50 

Crispy Parma ham, rocket salad 

Trio of baked garlic breads       5.95 

Red onion marmalade and cheddar cheese, sun-dried tomato and goats cheese, basil 

pesto and mozzarella. 

Prawn and crayfish cocktail      5.95 

Topped with hickory-smoked salmon 

Oriental beef salad with a mild curry oil    5.95 

Strips of sirloin marinated in our own oriental spices 

Classic fan of melon        3.95 

Honeydew melon, fruit cocktail, fruit coulis 



Light Bites.......... 

 

Pan seared Irish chicken*        9.95 

Chicken fillet smothered in your choice of sauce.  

Freshly battered fillet of Kilkeel cod*     9.95 

Garden peas, lemon mayonaisse 

Old Barn steak sandwich*       9.95 

Strips of steak, sauteed mushrooms and onions, house gravy,on ciabatta bread. 

Breaded chicken fillet goujons*      8.95 

Choice of sweet chilli, garlic mayo, bbq, or taco dip. 

6 oz house-made prime sirloin burger*     8.95 

With bacon, cheddar cheese, crispy onions on a seed and oat burger bun 

Breaded chicken kiev*       9.95 

Chicken fillet, stuffed with herb and garlic butter 

Crispy potato skins - gluten free      7.95 

Topped with melted cheese, chicken, and bacon, with garlic mayonnaise 

Pan-fried lamb’s liver with smoked bacon    9.95 

Served on a bed of champ, with house gravy, topped with crispy onions 

9” Margarita thin crust pizza      5.95 

Extra toppings 70p: Ham, pepperoni, chicken, salami, spicy, chicken, mushroom, 

onion, pineapple, peppers, jalapeno peppers, sweetcorn, tuna, fresh tomatoes, black 

olives, garlic, extra cheese  

 

 

 



Prime Steaks  

 

 

8 oz prime fillet  19.95   16 0z T-bone steak   23.95  

10 oz sirloin    17.95   14 oz sirloin  21.95 

10 oz rib eye    18.95   8oz sirloin   14.95 

 

 

Turn any steak into a Surf n Turf by adding prawns and a garlic and 

red wine jus £2.95! 

 

 

All our steaks are 28 day aged, sourced from local farms, cooked to order, and served 

with grilled tomato, sauteed mushrooms, onion ring, salad garnish, and your choice of 

side dish.  

 

Please allow a minimum of 30 minutes for well done steaks. 

 

Sauces          2.50 

Pepper    Bacon and mushroom  Diane  

Jack Daniels    House gravy    Garlic butter 

 

 

 

 



Main Courses 

 

Mixed grill*         16.95 

Steak, pork chop, sausage, bacon, peas, fried egg, mushrooms, onion ring 

Tower steak*         17.95 

Layers of beef medallions topped with crispy onions, with choice of sauce. 

Roast fillet of Atlantic salmon      15.95 

On a bed of sautéed mushrooms, creamy white wine and leek sauce, topped with 

crispy parsnips 

Trio of gourmet sausages       13.95 

Pork and sundried tomato, pork and honey mustard, steak and Guinness, served in a 

large Yorkshire pudding, with champ, gravy and, crispy onions 

Silverhill half roast duck - gluten free     15.95 

With oriental sauteed potatoes, plum and ginger sauce, topped with crispy beetroot 

Pan-fried sea-bass fillets*       14.95 

On a bed of shredded mange tout, and sundried tomatoes, with a lemon butter sauce 

and crispy parsnips 

Hickory smoked barbeque chicken* - gluten free    12.95 

Roast chicken breast smothered with a tangy BBQ sauce, topped with smoked bacon 

and cheddar cheese.  
Chicken Maryland        11.95 

Breaded chicken escalope, banana and pineapple fritters, dry-cured bacon 

Oven cooked chicken fillet*      12.95 

Wrapped in maple-cured bacon, creamy mushroom and spinach sauce, hint of Dijon mustard 

Chef’s Special - ask server for details     

 



Pasta 

 

Chicken and smoked bacon pasta carbonara   9.95 

Strips of chicken and bacon bound in a creamy sauce, served with garlic bread  

Pasta bake          8.95 

Chicken, broccoli, and sweetcorn bake 

King prawn         9.95 

Onions and mushrooms, tomato and chilli sauce, finished with spinach 

 

Vegetarian  

Vegetarian Penne Pasta - v       8.95 

Chef's choice of fresh seasonal vegetables, in a creamy tomato sauce 

Goat cheese tartlet* - v       9.95 

Red onion marmalade, sundried tomatoes, balsamic vinegar, rocket salad 

Spinach and ricotta cheese cannelloni* - v    9.95 

Ricotta, parmesan, and spinach, wrapped in rolls of pasta, with tomato sauce 

Vegetable lasagne*        8.95 

Layers of pasta, fresh vegetables, and tomato sauce 

Sides          2.50 

 

Sweet Chilli Potato Gratin  Garlic Bread   French Fried Onions  

Baby Boiled Potatoes  Home-made chips  Bacon Onion Potatoes 

Champ     Lattice fries   Sauté Mushrooms  

Vegetables of the Day  Garlic Potatoes   House salad 



Desserts           

 

Trio of Glastry Farm ice-creams served in a wafer basket   3.50 

Cheesecake of the day served with vanilla ice-cream    4.50 

Home-made baked Alaska with raspberry coulis     4.50 

Sticky toffee muffin smothered in butterscotch sauce, topped with raspberry ripple 

ice-cream.          3.95 

Exotic fruit and fresh cream pavlova      3.95 

Mixed berry creme brulee, shortbread fingers, and ice-cream   4.50 

Hot chocolate fudge cake with vanilla ice-cream     3.95 

Banoffee pie with honeycomb ice-cream and fruit coulis   4.25 

 

All our desserts are made in house and our ice-cream is supplied by the award 

winning Glastry Farm dairy in Newtownards. 

 

*Some of our dishes may contain nuts. 

*We can accommodate most dietary requirements, please inform your server 

Gift vouchers available, the perfect gift for any occasion ! 

 

 

 

 

 


