
Starters
Crispy duck leg with a light plum & hoi sin sauce	 �5.50
Soup of the day with homemade wheaten bread	 �3.75
Garlic bruschetta with cheese	 �3.75
Traditional prawn cocktail with homemade wheaten bread	 �5.50
Downshire Caesar salad	 �5.25
Creamy Garlic mushrooms & bacon on a toasted ciabatta	 �4.95
Farmhouse chicken liver pate and toast	 �5.25
Tempura tiger prawns	 �4.95

Main Courses
Beef & bird sandwich 	 �12.45
Slice of sirloin steak & butterfly chicken fillet served on a garlic toasted soda 
with sautéed onions and mushrooms, served with your choice of side order.

Floyds Australian chicken 	 �10.95
Breast of chicken stuffed with cheese, wrapped in bacon & coated in crisp 
breadcrumbs, with a garlic sauce served with your choice of side order.

Thai red chicken curry (v)	 �9.95
Breast of chicken cooked in a creamy Thai curry & served with aromatic rice.	  (v) �8.95

The Downshire burger 	 �8.95 
Downshire 8oz homemade rissole burger served on a bed of sauté onions 
and pepper sauce, with your choice of side order.

Sizzling chilli beef 	 �12.95
Strips of fillet steak, with onions, mushrooms, peppers & sweet chilli sauce, 
served on a sizzling platter with noodles. Also available as Chilli Chicken or 
Chilli Vegetarian. (Served on a very hot platter).

Spicy coated fillet of salmon with mango salsa 	 �10.95
Cajun spiced fillet of salmon oven baked and served with mixed leaf salad 
and a mango dressing.

Battered scampi and tartar sauce 	 �13.75
Battered gourmet scampi with homemade tartar sauce, 
served with your choice of side order.

Supreme of chicken goujons 	 �9.25 
Fresh chicken breast goujons with Caesar salad or your choice of side order.

Freshly prepared cod thermidor	 �9.75
In a creamy white wine sauce with a crumble topping

Chicken caesar salad  	 �9.95
Roast breast of chicken mixed leaves, soda bread croutons, 
bacon and house dressing.

Baked vegetable & stilton crumble 	 �8.95
Vegetable baked in a white wine & herb cream sauce.

Penne pasta with a fresh basil and tomato sauce (v)  	 �7.50  
Also available with breast of chicken 	 �9.25

Evening Menu



Chef�s Specials
Steak Downshire* 	 �19.50 
Prime roast sirloin, cooked to your liking, stuffed with fresh herbs, 
mushrooms & bacon topped with creamy cracked pepper sauce.

Fillet of seabass*	 �13.95 
Fillet of seabass served with a white wine, lemon & prawn sauce.

Crispy roast aromatic duckling* 	 �13.25
Crispy boneless half duckling served with spiced Asian slaw 
and an orange and sweet chilli glaze.

Chicken Maryland* 	 �12.25
Two breaded fillets of chicken, pineapple & banana fritters, 
grilled bacon and a cream sweetcorn sauce. 

Gammon steak & applewood* 	 �10.50
Baked Gammon Steak Topped with sautéed onions, 
mushrooms & applewood smoked cheese.

Slow roast Irish lamb*	 �12.95
Tender slow roasted oyster of lamb napped in a sweet rosemary and honey jus.

Sizzling platter*	 �14.95
Chicken fillet, sirloin steak, rump of lamb and pork belly and pork & leek sausage 
served on a hot plate with a choice of sauces. (Served on a very hot platter).

Crispy Roast Belly of Pork	 �11.95
Succulent belly of pork on a bed of colcannon mash with a light jus.

Bento box	 �13.95
Shredded honey chilli beef, prawn chilli coriander tempura
& chicken teriyaki served with choice of rice or noodles.

* Please note these dishes do not include a side order

The Grill
Please allow time for cooking, as all steaks are cooked to order

12oz Prime Minute Steak   	 �15.95

12oz Rib-eye Steak 	 �15.25 

16oz Prime Sirloin Steak 	 �19.25 

14oz Best Fillet Steak 	 �19.95

All grilled steaks are all served with a choice of chips, lattice fries or house salad 
& with a choice of side dip, Bushmills, Diane, Pepper or Garlic sauce.

Side dishes & Sauces	 �3.25

Peas, coleslaw	 �1.95

(v) Also available as a vegetarian option
Please inform your server of any allergies or dietry requirements

Evening Menu

Chips
Lattice fries
Champ
House vegetables
Salad

Layonnaise potatoes
French fried onions
Mushrooms
Garlic bread
Garlic fries

Peppered Sauce
Diane Sauce
Bushmills Sauce
Garlic Sauce


