
 

 



 
 

*Vegan option available 
  If you require information on the allergen content of our food, please ask member of Staff and they will be happy to help you 

 

STARTER 

 
IRISH GOAT CHEESE 13.50 

Watermelon, Beetroot, Black Olive, Tomato Vinaigrette 
1.7.10 

 
BACON HOCK TERRINE 13.50 

Piccalilli, Remoulade, Charred Apple, Mustard Seeds 
3.9.10 

 
PAN SEARED IRISH SCALLOPS 18.00 

Lemongrass & Coconut Cream, Kelly’s Black Pudding Bon Bons, Chive Mayo 
1.3.7.14 

 
CLARKE’S SMOKED SALMON 15.50 

Smoked Swordfish, Potato Salad, Dill, Crème Fraiche, Cucumber, Soya & Ginger 
Dressing 

4.10.12 

 
PROVENÇAL SEAFOOD CHOWDER 10.50 

Tomato, Red Pepper, Fennel, Saffron 
1.2.3.4.9.12 

 
 
 
 
 

 
 

 

 



 
 

*Vegan option available 
  If you require information on the allergen content of our food, please ask member of Staff and they will be happy to help you 

 

MAIN COURSE 
 

THE FAMOUS DRUNKEN BULLOCK FILLET STEAK 45.00 
Blended Spice Crusted Irish Prime Beef Fillet Flambeed on 16th Century Sword In 

Jameson Whiskey, Cooked To Your Liking  
Parsnip Puree, Mushroom and Beef Ragu, Green Peppercorn Sauce 

7.10.12 
 

GLAZED FEATHERBLADE OF IRISH BEEF 28.50 
Red Cabbage Puree, Rainbow Carrot, Truffle Creamed Potato, Port Jus  

7.9.10.12 
 

PAN SEARED MONKFISH 33.00 
Belleek Garden Vegetables, Shitake and Truffle Cream 

4.6.7.9.12 
 

MARKET SPECIAL OF THE EVENING  
(Please Ask Your Server For Details) 

 
SEARED PRIME IRISH DUCK BREAST 35.00 

Confit Duck & Sweet Potato Croquette, Foie Gras, Belleek Garden Berries & 
Vegetables 
1.3.6.7.9.10 

 
OVEN ROASTED CHICKEN SUPREME 25.00 

Creamed Corn, Belleek Garden Vegetables 
6.7.9.12 

 
ROASTED SLANEY VALLEY LAMB RACK 36.50 
Crispy Neck, Orange & Rosemary Polenta, Moroccan Spices 

1.7.9.10.12 
 

CRISPY CAULIFLOWER STEAK 21.00 
Lemongrass, Ginger & Coconut Cream, Belleek Castle Vegetables, Spiced Sesame 

Seasoning 
1.5.6.10.11 

 



 
 

*Vegan option available 
  If you require information on the allergen content of our food, please ask member of Staff and they will be happy to help you 

 

VEGETARIAN & VEGAN 
 

BELLEEK VEGETARIAN SALAD* 14.50 
Seasonal Vegetables 

 
 

CRISPY CAULIFLOWER STEAK 21.00 
Lemongrass, Ginger & Coconut Cream, Belleek Castle Vegetables, Spiced Sesame 

Seasoning 
1.5.6.10.11 

 
 

 
 
 

SIDES 
 
 

CREAMED POTATO    5.00 
CHIPS    5.00 
VEGETABLES            5.00 

 
 
 
 
 
 

ALLERGENS 
Trace amounts may be present at all stages of cooking. Please always, discuss with 
your server as to what elements can be removed from your dish in order to assist with 
any allergies or dietary requirements you may have.  
 
1. Gluten, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soybeans, 7. Milk, 8. Nuts, 9. 
Celery, 10. Mustard, 11. Sesame, 12 Sulphur dioxide/sulphites, 13. Lupin, 14. Molluscs 

 



 
 

*Vegan option available 
  If you require information on the allergen content of our food, please ask member of Staff and they will be happy to help you 

 

DESSERT 
 

VANILLA AND ORANGE PANNACOTTA 9.50 
Poached Rhubarb, Berry Sorbet 

3.7 
 
 

EARL GREY AND DATE STICKY TOFFEE 9.50 
Caramel Whiskey Sauce, Vanilla Ice Cream 

1.3.7 
 

 
CHOCOLATE AND PASSION FRUIT 9.50 

Raspberry Ice Cream, Chocolate Tuile 
3.7.8 

 
 

SELECTION OF IRISH CHEESES 14.00 
House Chutney & Crackers 

1.7 
 
 
 
 
 
 
                        

 
                              

  
IRISH COFFEE 7.50 
DECAF IRISH COFFEE 7.50 
SPECIAL COFFEE 9.50 

 
 
 

 

TAYLOR’S TAWNY PORT   7.50 
TAYLOR’S LBV PORT    9.00 
TAYLOR’S 20 YEARS PORT            19.00 
YALUMBA VIOGNIER WINE         14.00 

 
   

SPECIAL COFFEES  PORT & DESSERT WINE 



 
 

*Vegan option available 
  If you require information on the allergen content of our food, please ask member of Staff and they will be happy to help you 

 

PRINCE & PRINCESS 
For children 12 years and under 

 
SOUP OF THE EVENING 5.00 

Belleek Castle Brown Bread  
1.3.7.11 

 
 

 
 
 

 
FRESH CHICKEN BREAST GOUJONS 9.50 

Served With Chips  
1.6.7 

 
 

SAUSAGES AND CHIPS 9.50 
1.6.7 

 
 

GLAZED FEATHERBLADE OF IRISH BEEF 14.00 
Red Cabbage Puree, Rainbow Carrot, Truffle Creamed Potato, Port Jus  

7.9.10.12 
 
 

PAN SEARED ATLANTIC HAKE 14.00 
Creamed Potato, Vegetables 

12 
 
 
 
 
 
 
 
 



 
 

*Vegan option available 
  If you require information on the allergen content of our food, please ask member of Staff and they will be happy to help you 

 

 

 


