
Cajun Chicken Salad, Honey Roast Rockvale Chicken Strips, Rocket & Watercress, Toasted
Garlic & Herb Croutons, Smoked Gubeen Chorizo, Minted Clandeboye Natural Yoghurt. 

Small 12 / Large 15

Dart Mountain Goat’s Cheese & Beetroot Salad, Candied Walnuts, Rocket Leaves, Roasted
Sweet Red Peppers, Sun Blushed Tomatoes & Beetroot, Beetroot & Balsamic Dressing.

Small 12 / large 15 (V, GF)

Warm Breads, Broighter Gold Rapeseed Oils, 
Rocket & Parmesan Salad and Red Onion Chutney | 13 (V)

Irish Cheese Selection, Cashel Blue Cheese, Smoked Gubeen, Dart Mountain Goat’s Cheese,
Cooleeny Farm Tipperary Brie, Frozen Grapes, Apple & Raisin Chutney with Savoury Biscuits | 15 (V)

Irish Charcuterie Platter, Broughgammon Farm Rose Veal Salami, Prosciutto, Gubeen
Smokehouse Chorizo, Marinated Olives & Sun Blushed Tomatoes, Warm Ciabatta &

Ballymaloe Tomato Relish | 15

T O  S T A R T
Chef’s Soup of the Day, Homemade Guinness Wheaten Bread | 7 (V)

Calamari Romano, Crispy Fried Squid Rings, Romesco Dressing, Lemon Wedge, 
Rocket Leaves & Fresh Chives | 12

Tandoori Chicken, Marinated Rockvale Chicken Strips, Rocket Leaves, Spicy Clandeboye Natural Yoghurt, Flatbread | 12

Tempura Cauliflower Wings, Toasted Sesame Seeds & Chili Flakes, Rocket Leaves & Sriracha Dressing | 9 (Veg)

Crispy Confit Silverhill Duck Leg, Beetroot & Blackberry Compote, Sweet Potato Fondants & Spiced Orange Glaze | 12 (GF)

SALADS & CHARCUTERIE

A LA CARTE MENU

Marconi’s Classic Burger, 6oz McKay’s Burger, Toasted Sesame Seed Brioche Bun, Smoked Bacon, Ballymalloe
Tomato Relish, Gem Lettuce & Tomato, Grilled Cheddar & Chunky Chips | 18

8oz McKay’s Sirloin Steak, Chunky Chips, Pink Peppercorn Cream, Beer Battered Onion Rings, 
Roasted Tomato & Portobello Mushroom, Rocket Leaves & Balsamic Reduction | 29

10oz McKay’s Rump Steak, Chunky Chips, Pink Peppercorn Cream, Beer Battered Onion Rings, 
Roasted Tomato & Portobello Mushroom, Rocket Leaves & Balsamic Reduction | 29

Pan Roasted Rockvale Chicken Supreme, Pea Purée, Baby Vegetables, Wild Mushroom & Pea Arancini, 
Smoked Bacon Colcannon, Tarragon & Chive Velouté | 23

Roast Silverhill Duck Breast, Honey Roasted Parsnip & Stem Broccoli, Pave Potato & Blackberry Jus | 30 (GF)

Gracehill White Pudding Stuffed Galgorm Pork Belly, Fondant Potato, Caramelised Apple Tuille, 
Confit Carrots, Cavolo Nero, Sage & Cider Cream | 24

Panko Fried Chicken Burger, Spicy Clandeboye Natural Yogurt Marinated Chicken Breast, Gem Lettuce, Beef
Tomato and Gherkin, Melted Cheddar, Toasted Sesame Seeded Brioche Bun, Chunky Chips | 18

Slow Braised McKay’s Steak & Guinness Hot Pot, Chunky Vegetables, 
Rich Pan Jus, Creamy Champ & Fresh Chives, Root Veg Crisps | 18 (GF)

Creamy Chicken Rigatoni, Tender Rockvale Chicken Breast Strips & Smoked Bacon Lardons, 
Wilted Leeks & Spinach, Fresh Herbs, White Wine & Parmesan Cream, Toasted Sourdough Bread, 

Broighter Gold Truffle Oil | 19

FROM THE LAND



FROM THE SEA

MH-WIFI
Password: ForeverSurfing PLEASE NOTE: WE DO NOT SPLIT BILL PAYMENTS

PLEASE ADVISE YOUR SERVER OF ANY
SPECIAL DIETARY REQUIREMENTS

Pan Roast Glenarm Organic Salmon Fillet, Cauliflower Purée, Creamed Leeks & Samphire, Herb Crushed New
Potatoes, Lemon Buttered Green Beans, Crispy Leeks & Chive Oil | 24 (GF)

Marconi’s Seafood Chowder, Mixed Fresh Local Fish and Strangford Lough Mussels, White Wine & Wholegrain
Mustard Cream, Fresh Vegetables & Homemade Guinness Wheaten Bread. Small 14 / Large 18

Strangford Lough Mussels, White Wine & Wholegrain Mustard Cream, 
Fresh Vegetables & Homemade Guinness Wheaten Bread. Small 14 / Large 18

Beer Battered Fish & Chips, Chunky Chips, Mushy Peas, 
Homemade Tartar Sauce & Lemon Wedge | 18

Pan Fried Irish Sea Cod Fillet, Smoked Gubeen Chorizo & Bean Cassoulet, Fennel & Strangford Lough Mussels,
Roasted Red Peppers & Cherry Tomatoes, Fresh Herbs, Broighter Gold Chilli Oil | 24 (GF)

Whole Baked Plaice, Celeriac Purée, Sauté New Potatoes, Asparagus & Garden Peas, Shrimp, 
Lemon & Caper Beurre Noisette | 27 (GF)

BUTTERNUT SQUASH & TARRAGON RISOTTO, WALNUT CRUMBLE, 
ROCKET LEAVES & BROIGHTER GOLD TRUFFLE OIL | 18 (V)

BABY POTATO & CAULIFLOWER CURRY, WILTED SPINACH AND PAK CHOI, 
BRAISED BASMATI RICE & WARM NAAN BREAD | 18 (VEG)

WILD MUSHROOM & SPINACH POLENTA, FRESH HERBS, TOASTED PUMPKIN SEEDS, 
ROCKET LEAVES & BROIGHTER GOLD TRUFFLE OIL | 18 (VEG)

VEGETARIAN

WARM STICKY TOFFEE PUDDING, BUSHMILLS’ SALTED CARAMEL SAUCE, 
MORELLI’S HONEYCOMB ICE CREAM. (V)

CLANDEBOYE NATURAL YOGURT AND HONEY PANNACOTTA, ALMOND BISCOTI & FRESH BERRIES.

VEGAN BERRY PAVLOVA, BERRY COMPOTE. (GF, VEG)

DARK CHOCOLATE & ORANGE DELICE, BERRY COMPOTE, CHANTILLY CREAM & FRESH BERRIES. (V)

HOMEMADE BISCOFF CHEESECAKE, COULIS, FRESH CREAM & STRAWBERRY.

SOMETHING SWEET | 8.50

CHUNKY CHIPS
SKINNY FRIES

BEER BATTERED ONION RINGS
SEASONAL VEGETABLES

BUTTERY MASH
BUTTERY CHAMP

SALT AND CHILLI FRIES

SIDES | 5.50

PINK PEPPERCORN CREAM
RICH PAN JUS

SAUCES | 4

  V | VEGETARIANV | VEGETARIAN  
GF | GLUTEN FREEGF | GLUTEN FREE

VEG | VEGANVEG | VEGAN  


