
   

We Provide quality, wholesome food in informal, 
relaxed surrounds, sing the freshest seasonal & local 
produce                        

To Start 
Scones     £4.00 
Served with Slieve Donard’s own Berry Jam,   
butter and Clotted Cream     

All day Dinning  
Available 12-5pm 

Homemade Soup of the Day   £4.00 
Hastings Signature Wheaten Scone   
Irish Smoked Seafood Chowder                  £12.50 
Hastings Signature Wheaten Scone          
Pork Sausage Roll    £6.00 
Tomato Red Sauce    
The Newcastle Rarebit    £9.00 
Grilled Irwin’s Stout Wheaten Bread topped with         
Irish Smoked Cheddar Cheese, Apple and grilled           
Northern Irish Dry Cure Bacon             
Quiche of the Day    £6.50 
Chef Salad            
Walter Ewing`s Smoked Salmon                      £12.00  
Cream Cheese, Bagel     
      

Light Bites      
Grants Baked Ham    £9.00  
Brie & Chutney 
Carnbrooke Chicken    £9.00 
Sunblush Tomato, Avocado                 
Pulled Pork, Bao Bun   £10.00 
Compressed Apple, Hot N Sour Sauce   
Roasted Chicken Breast Wrap   £9.50 
with Roasted Pepper, Red Onions, Sriracha Sauce   
Pesto Pizza      £15.00 
Roasted Vegetables, Fivemiletown Goats Cheese  
                                                                             

All Day Dinning      
Pappardelle Pasta    £15.00 
Slow cooked Shin of Beef, Forest Mushroom & Tarragon  
Tartlet      £11.00 
Boilie Goats Cheese, Roast Red Onion & Beetroot   
Puy Lentil & Balsamic Vinaigrette   
Flat Bread    £15.00 
Spiced Chicken, Mint Yogurt  
Salt `n` Chili Squid    £10.00 
Napa Slaw, Sweet Chili Jam, Garlic Aioli 
Classic Salad of Baby Gem   £12.00 
Crispy Bacon, Croutons, Caesar Dressing, Parmesan Shavings  
 

To Follow 
Lemon Meringue Pie    £7.00 
Clandeboye Yogurt Cheesecake   £7.00 
Salted Carmel Brownie   £7.00 
Selection of Glastry Ice Cream   £6.00  
Irish Cheese Slate   £10.00 
Served with Ditty’s Oat Cakes & Pear Chutney  
 
 

 
 
 
 
 
 
 
 

Miss & Master  
Exclusively for our younger Guests  
Homemade Soup of the Day   £3.00 
Served with a Hastings Signature Wheaten Scone   
Ham & Mushroom Carbonara   £8.00 
Served with Garlic Bread   
Cheese & Ham Toastie     £6.00 
Served with Salad   
Trio of Ice Cream     £4.00 
Served with Chocolate Sauce and Marshmallows    
Chocolate Brownie     £5.00 
Served with Chocolate Sauce and Ice Cream    
 

Coffee Selection  
All our Teas are served with our homemade Slieve Donard Traybakes  
Americano     £4.00  
A shot of Espresso topped with hot water for a longer coffee 
experience  
Espresso     £3.50  
A small but potent coffee, characterised by an intensely sweet 
flavour  
Double Espresso     £4.00  
A small but potent coffee, characterised by an intensely sweet 
flavour  
Cappuccino     £4.00  
A double Espresso smoothed out by silky steamed milk with a 
foamy milk top  
Café Latte     £4.00  
A shot of Espresso combined with silky steamed milk  
Mocha      £4.00  
Espresso and real Chocolate combined with silky Steamed  
Milk Hot Chocolate    £4.00  
Chocolate combined with steamed milk and mini marshmallows 
 

Tea Selection  
All our Teas are served with our homemade Slieve Donard Traybakes  
Irish Breakfast     £3.50 
Earl Grey     £3.50 
Green Tea with Lemon    £3.50 
Peppermint     £3.50 
Decaffeinated     £3.50 
 
Loose Leaf  
Green Tea with Mint   £4.50 
Turkish Apple     £4.50 
 
 
 

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

 

 

 

FOOD ALLERGIES & INTOLERANCES 
When making your order, please speak to our staff about the 
ingredients in your meal. Please be advised that food allergens are 
handled in the kitchen. In some cases, allergens may be unavoidably 
present due to shared equipment or the ingredients used. We offer 
gluten sensitive options but do not operate in a fully gluten-free 
kitchen.  


