
CARVERY LUNCH 

 Cappuccino    £3.5     Espresso         £2.5    
 Espresso Doppio       £3.5    Café Mocha        £3.5       
 Café Latte           £3.5     Café Americano    £3.5               
 Hot Chocolate   £3.5    Tea/Filter Coffee   £2.5    
 Herbal Tea             £3     Coffee Syrup  30p   
 

Classic Gaelic Coffee  
Rich coffee, Irish whiskey, whipped cream £6  

Bailey’s Cappuccino  
Frothy Cappuccino, Irish Cream Liqueur£6.5  

Killowen Coffee  
Rich coffee, Killowen Poitín, whipped cream £9  

Saint & Sinner  
Bushmills, hot chocolate, whipped cream £6                      

Calypso Coffee  
Tia Maria, rich dark coffee, cream £6    

Café Royale  
 Rich coffee, a shot of Hennessy Cognac, fresh cream £7  

Café Italia  
Sambuca with rich coffee and whipped cream £6  

Café  Orange  
Hennessey and Cointreau with dark coffee  

for a distinctive orange appeal £7                                                                             
Frangelico   

Rich coffee, shot of Frangelico hazelnut liqueur, cream £7                                                                                               
Amaretto  

Almond liqueur with rich coffee and whipped cream £6                                                                                                        
Joyce’s Coffee  

Rich coffee, generously laced with a double measure  
of Irish whiskey £8 

 
 

Extensive Bar Menu Available—Please ask your Server 



Notes. (c) Contains Chilli (v) Vegetarian (n) Contains nuts.   

♦ Gluten Free versions available, please ask your server for details.            

Our Servers will serve your choice of starter to your table. 
 

Traditional Shrimp Cocktail, Marie Rose sauce,  

wheaten bread. ♦   £9.00 

Chef’s Soup of the Day, crusty bread. ♦  £6.00 

Chicken Caesar Salad. (v) ♦   £8.50 
 

After your starter please make your way to the Carvery 
 

Traditional Roast County Down Turkey. ♦  
Sugar Baked Honey Roast Ham.  

Roast Sirloin of Beef with a black peppercorn crust. ♦  
Chef’s Catch of the Day. 

Leg of Irish Lamb. 
Above main courses are served with a Chef’s selection of fresh vegetables,  

homemade stuffing, roast & creamed potatoes. 
 

Whistledown Chicken Curry served with rice. (c) 
Tomato & Basil Vegetable Pasta. (v) (n) -tbc  

 
 

Our Servers will serve your choice of sweet to your table. 
Chocolate Fudge Cake served with vanilla ice cream and warm chocolate sauce. (n) 

Raspberry & White Chocolate Roulade, berry compote, vanilla ice cream. ♦    
Homemade Whistledown Cheesecake of the day. (n) 

  
 

  Tea £2.5  Herbal Tea £3  Cappuccino £3.5  
  Espresso £2.5  Espresso Doppio £3.5  Café Mocha £3.5  
  Café Latte £3.5  Café Americano £3.5  Hot Chocolate £3.5 
 

Roast served with potatoes & veg  

Chicken Goujons with chips                            

   Sausages and mash with roast gravy              

Chicken Curry with rice 

 

 

 

Oreo Sundae (n)  

Chocolate Fudge Cake (n) 

 Finn’s Ice Cream Factory ♦  

Two scoops of ice cream and a choice of one topping.  

Marshmallows, M&M’s,  Jelly Beans, ♦ Smarties,   

Maltesers, Chocolate Oreo Cookies. 

PLEASE NOTE ONLY ONE BILL PER TABLE CAN BE ISSUED 


