
  
 

Vegetarian menu available on request. Our chefs will do their utmost to adjust any dish to suit your 
dietary requirements or personal preference. 

 
 
 

 
 

 
 
 

Welcome to The Oak Restaurant. 
Hazel, our Head Chef has embraced the use of carefully selected local and seasonal quality foods. 
Under her supervision, our Kitchen Team have created inspiring culinary dishes for you to enjoy. 

 

S T A R T E R S  
 

Beef & Barley Broth          £7 
Slow Cooked Beef & Onion Ravioli  
 
Salad of Beetroot         £10 
Apple, Spelt, Fivemiletown Boilie Goats Cheese (V) 
 
Crispy Begny Hill Pork Belly, Seared Scallop      £10 
Cauliflower Puree, Curry Oil                                       
 
Killborney Seaweed Gin Cured Salmon      £9 
Caper Berry Relish, Pickle Shallots, Crème Fraiche  
 
Warming Soup of the Day (V)       £6  
Homemade Wheaten Bread 
 
Baby Gem Leaves, Crispy Smoked Bacon, Shaving Parmesan     £8 
Wafer Croutons, Soft Crispy Egg, Caesar Dressing  
 
 

M A I N  C O U R S E S  
Carnbrooke Free Range Chicken Supreme       £23  
Creamy Comber Leeks & Summer Truffle, Green Pea Puree,  
Fondant Potato, Crispy Skin, Jus Gras 
 
Seared Fillet Salmon `Nicoise`        £24 
Comber Potato, Green Beans, Conway Farm Tomatoes,  
Crispy Egg, Black Olive Tapenade 
 
Blackened Monkfish          £28 
Braised Potato, Shavings of Fennel, Compressed Green Apple &  
Rosemary, Avocado Cream, Cider Veloute      
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Slow Cooked Shorthorn Rib of Beef        £22  
Chive Mash, Cabbage, Bacon, Onion, Guinness & Treacle Gravy 
 
10oz Mourne Black Gold Salt Aged Sirloin       £30 
Causeway Chips, Peppercorn Sauce, Watercress Salad 
 
Medallion of Shorthorn Beef Rump Fillet       £28 
Blue Cheese Butter, Caramelised Shallot, Horseradish Mash, Beef Jus  

S I D E S  
Causeway Chips          £4 
Rocket & Parmesan Salad         £4 
Fine Beans Provençal          £4 
Cauliflower Gratin          £4 
Buttered New Potatoes         £4 
French Fried Onions          £4 
Chive Mash           £4 
Cinnamon Glazed Carrots         £4 

 

D E S S E R T   
 

Vanilla Panna Cotta         £8 
Hedgerow Berry Soup, Crawford’s Almond Granola Crumble 
 
Iced Coconut Parfait         £8 
Pineapple Salsa, Rum ‘n’ Raisin Syrup  
 
White Chocolate Tart         £8 
Textures of Cherries, Crème Anglaise  
 
Crème Brûlée          £8 
Zesty Lemon Curd, Meringue Kisses  
 
Chocolate Brownie         £8 
Glastry Farm Vanilla Ice Cream  
 
Selection of Irish Cheeses        £10 
Ditty’s Oatcakes, Pear & Ginger Chutney  


