
When we’ve g ot all w e Want w e’re as q uiet as c an be

So I’ll w ait for t he 
wild  rose th at’s waiti ng for m e

Where the  mount ains of Mo urne sweep down to the sea

Wh ere the mou ntains of Mo urne sweep  down to the sea

But for
 a that I found there

 I m
ight as well be 

Where
 the 

mountain
s of mourne sweep down to the sea



SUNDAY LUNCH MENU
Soup of the Day  

Served with Irwin’s Wheaten Bread

Chicken Liver Pâté served on toasted Soda Bread 
With Rocket and Red Onion Garnish and Spiced Pear Chutney

Melon Fan 
With a mixed Berry Compote

Classic Caesar Salad 
Crisp Bacon, Baby Gem, Croûtons, Caesar Dressing & Parmesan Shaving

***
Roast Stuffed Loin of Irish Pork  

Served with a homemade Champ Croquette,  
Seasonal Vegetable Selection and Homemade Apple Sauce

Baked Glenarm Organic Salmon Fillet  
Served with Basil Mash, Broccoli and Sun Dried Tomato Tapanade 

Roast Turkey and Ham  
Served with Creamy Mash, Roast Potato,  

Seasonal Vegetable Selection and a Rosemary Jus

Roast Ribeye of Irish Beef  
Served with Creamy Mash, Roast Potato, Seasonal Vegetable Selection,  

Yorkshire Pudding and a Red Wine and Thyme Jus

***
Lemon and Raspberry Tart 

Served with Crème Fraîche and Raspberry Coulis

Glastry Farm Ice-Cream ‘Slider’  
Layered Ice-Cream Terrine made with 3 locally produced Glastry Farm Ice-Creams –  

Heavenly Chocolate, Yellowman Honeycomb and Lavender and Raspberry,  
on a light Vanilla Sponge Base with a Berry Compote

Toffee Lumpy Bumpy Cake 
Served with Scoop of Glastry Farm Vanilla Bean Ice-Cream

Sticky Toffee Pudding 
Served with Toffee Sauce and Glastry Farm Vanilla Bean Ice-Cream

***
Thompson’s Finest Family Tea or Bewley’s Resort Blend Coffee

Two courses - £16   Three courses - £20
Served every Sunday from 12 - 5pm


