
SAUCES
Chasseur, Béarnaise, Brandy and Black  
Peppercorn, Blue Cheese Butter and Garlic Butter
£1.50

SIDES
Hand Cut Chips 
Salt and Pepper Roasted Baby Potatoes 
Creamy Spring Onion Mash 
Sautéed Onions 
French Fried Onions 
Sautéed Mushrooms 
Buttered Greens
Rocket and Parmesan Salad 
£2.50

GRILLS
Weights are uncooked, and all steaks are cooked as desired. 

All steaks are grilled to order and served with a Confit of Garlic Bulb.

Dexter Rare Irish Breed Dry Aged Sirloin 10oz
This popular choice is 21 days dry aged to help  
tenderise and enhance the flavour
£20

Hereford Ribeye Steak on the Bone 14oz 
A delicious steak with a higher proportion of fat and  
often considered by many as the most flavoursome! 
£17

Organic Glenarm Shorthorn Beef Fillet 8oz
This beef is slow to mature and is marbled through-
out by seams of fat, which help natural basting during 
cooking, resulting in delicious tender meat 
£22

Lissara Free Range Roast Half Chicken
Marinated and grilled, served with Rosemary Mash 
£12

Dexter Beef Burger 6oz
Homemade Rare Irish Breed Burger served  
on a Foccacia Roll with Lettuce, Tomato,  
Red Onion Marmalade and Hand Cut Chips 
£11

Cultra Inn Mixed Grill
Native Breed Beef Sausage, Pork Chop,  
Black Pudding, a Lamb Cutlet and a fried Egg,  
served with a Roast Tomato and Brown Sauce
£15

MAIN COURSEs
Meatballs
100% Irish Beef Meatballs, in a fresh Herb and Tomato 
Sauce, served with Penne Pasta and Parmesan Shavings 
£9
Thai Green Chicken Curry 
Irish Chicken Breast, Onions, Pak Choi, Spinach and Green 
Peppers in a fragrant spicy sauce, served with Basmati Rice
£10
Sautéed Lambs Liver and Bacon 
Served with Creamy Spring Onion Mash and Onion Jus
£10
Slemish Hills Hand-tied Cumberland Sausage 
Served with Creamy Spring Onion Mash,  
Crispy Onions and a Red Wine Jus
£10
Irish Stew 
Braised Shoulder of Irish Reared, Pedigree Dorset Lamb 
with a Rich Thyme, Rosemary and Vegetable Stew, 
served with toasted Irwin’s Soda Bread 
£10
Fish and Chips 
Lightly battered fresh Fish of the Day served  
with Pea Purée and Hand Cut Chips
£11
Kilkeel Scampi 
Local Prawns in a Guinness Batter served with  
Hand Cut Chips, Tartare Sauce and a Lemon Wedge
£11
Seared Organic Glenarm Salmon 
Served with Sautéed Potatoes and a Salt and Vinegar Sauce
£13

PIE OF THE DAY
Available 12-5pm 
All served with Buttered Greens

Monday – Chef’s Roast of the Day
Tuesday – Turkey and Ham Pie 
Wednesday – Steak and Guinness Pie
Thursday – Shepherd’s Pie
Friday – Fisherman’s Pie
£9

VEGETARIAN
Penne Pasta
With Roast Vegetables and a Basil Cream Sauce
£9
Portobello Mushroom 
Stuffed with Cajun Spiced Vegetables and Goat’s 
Cheese, served with a Rocket Salad 
£10

LIGHT BITES
Available 12-5pm 
All sandwiches and paninis come garnished with  
locally produced Tayto Cheese and Onion Crisps.

Ham, Cheddar & Onion Relish Panini 
£7.50
Chicken, Mozzarella, Tomato & Basil  
Pesto Panini 
£7.50
Roast Vegetable, Goat’s Cheese  
and Sweet Chilli Panini 
£7.50
Soup and Panini Combo 
£8.50
Prawn Open Sandwich 
£8.00
Deli Breads with Selection of Oils 
£4.50
Wedges with Sweet Chilli and Sour Cream 
£4.00

STARTERS
Cultra Inn Signature Lentil and Bacon Soup  
Served with a Fivemiletown Cheese and Onion Scone 
£5

Chicken Liver Parfait 
Served with Melba Toast and Cumberland Sauce 
£5

Creamy Smoked Haddock  
and Spring Onion Chowder 
Served in a freshly baked Belfast Bap
£7

Classic Caesar Salad 
Crispy Bacon, Baby Gem, Croûtons,  
Caesar Dressing and Parmesan Shavings
Starter £6	 Main £9

Classic Caesar Salad with Roast Irish Chicken 
Roast Chicken, Crispy Bacon, Baby Gem, Croûtons,  
Caesar Dressing and Parmesan Shavings
Starter £7	 Main £10

Portavogie Prawn Cocktail 
Local Prawns, bound in a classic Marie Rose Sauce,  
served with Wheaten Bread
£7

Strangford Mussels	  
Freshly steamed Irish Mussels in a White Wine,  
Garlic and Shallot Cream Sauce, served with  
House Bread
Starter £7	 Main £10

At Hastings Hotels, we’re passionate about 
food. That is why we are committed to using 
only the freshest locally sourced ingredients. 
All our beef, chicken, pork, lamb (in season) 
and fish comes from the island of Ireland, 
our vegetables are from local growers 
wherever possible, and in our baking,  
we strive to avoid using preservatives  
or additives where we can. We hope you  
will notice the difference!

Diners with a food allergy or any special 
dietary requirements are recommended  
to consult their server before ordering.
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