
Allergens: 
1. Celery  2. Cereal  3. Crustaceans  4. Egg  5. Fish  6. Lupin  7. Milk  8. Molluscs  9. Mustard 
10. Nuts  11. Peanuts  12. Sesame Seeds  13. Soya  14. Sulphur Dioxide 

Soup of the day served with brown stout bread (1,2,7) 8.00

Fred’s mediterranean fish and seafood chowder served with brown stout 
bread (Cod, smoked haddock, salmon, prawns, mussels, potato, smoked 
bacon, turmeric, tomato, white wine and cream) (1,2,3,5,7,8,14)

14.50

Ballycotton smoked salmon platter, pickled cucumber, served with brown 
stout bread (1,2,3,5,7,8,14)

18.95

Dill beer batter fish and J.J. Walls beef dripping chips, mushy peas, 
tartar sauce (2,4,5,7,9)

20.95

Cold fish and sea food platter (smoked salmon, smoked mackerel pâté, 
prawns in the shell, smoked salmon potato salad, pickled cucumber, 
brown bread) (2,4,5,7,9)

29.95

E V E N I N G  M E N U 16:00 to 20:00

Pan fried seabass fillet on baby potatoes, mushrooms, marjoram garlic 
butter, pesto beurre Blanc (5,7) GF

25.50

Baked salmon fillet, capers, sun blushed tomatoes, olives, anchovies,  
baby potatoes, white wine, garlic butter (5,7) GF

23.50

Pan fried 14oz T-bone steak, persillade and parmesan potatoes, garlic 
portobello mushroom, mini caesar salad, brandy pepper sauce (1,4,7,9)

42.00

Vegetarian fresh rigatoni pasta with mushrooms, sun blushed tomatoes, 
baby spinach, pesto, parmesan, garlic bread (2,4,7)   Add Chicken +4.00

21.50

Glenbeigh mussels with garlic, white wine & cream served with J.J. Walls 
beef dripping chips (7,8)

20.95


