Sunday Lunch Menu
Starters
Traditional Egg Mayonnaise. (v)(g)
Spicy Chicken Wings with a Whistledown signature sauce. (c)(g)
Chargrilled Cajun Chicken Caesar Salad. (w)(g)
Chef’s Soup of the Day, served with warm crusty bread. (g)
Homemade Chicken Liver & Brandy Pâté with Whistledown chutney and warm Veda toast.
Melon & Blueberry Cocktail with roasted hazelnuts. (n)(g)
Golden Breaded Mushrooms on crisp salad served with a garlic and chive mayonnaise. (v)(n)
Chicken Goujons served with a crisp salad and choice of one:- a garlic, sweet ‘n’ sour or sweet chilli dip. (c)

Main Courses

Traditional Roast Co. Down Turkey and Ham served with homemade stuffing, gravy and cranberry sauce. (g)
Roast Sirloin of Beef with homemade stuffing and a choice of pepper sauce,
Whistledown Signature sauce or roast gravy. (g)
Grilled Seabass set on mash served with a traditional white wine and cream sauce. (n)(g)
Roast Leg of Lamb with homemade stuffing and roast gravy. (g)
Whistledown Chicken Curry served with basmati rice and naan bread. (c)
Grilled Salmon Fillet with a spiced cous cous crust, on mash, served with a white wine velouté. (g)
Roast Supreme of Chicken with homemade stuffing with a choice of:a creamy white wine & mushroom sauce, Whistledown signature sauce or pepper sauce. (n)(g)
Southern Fried Chicken with homemade stuffing and roast gravy.
All main courses served with a Chef’s selection of fresh vegetables and creamed potatoes
Finn’s Steak Burger with streaky bacon, melted cheddar cheese, BBQ sauce and a basket of chips.
Baked Fivemiletown Goat’s Cheese Tartlet with fresh leaves, diced beetroot, candied hazelnuts,
Whistledown chutney and chips. (n)

Homemade Sweets
Whistledown Meringue Mess with seasonal berries, cream and shortbread.
Warm Chocolate Fudge Cake with warm chocolate sauce and vanilla ice cream. (n)
Homemade Coconut & Jam Filled Sponge Pudding with warm custard and vanilla ice-cream
Homemade Whistledown Cheesecake of the Day - Ask your server for details. (n)
Traditional Apple Pie served with warm custard and vanilla ice cream. (n)
Pear & Apple Crumble served with warm custard and vanilla ice cream. (n)
Chocolate Brownie Sundae with warm chocolate sauce, salted caramel ice cream and toasted hazelnuts. (n)(g)
Selection of Whistledown speciality ice-creams and sorbets. (g)
Tea or black coffee to finish

Price All-Inclusive £19.95
Childs Half Lunch £13.95
(Strictly for primary school children)
½ starter, ½ main course, ½ sweet
Children’s Corner All £5.95
Children’s Sweets All £2.95
Chicken Goujons with chips and beans
Mini Chocolate Brownie Sundae (n)
Homemade Steak Burger with mash or chips
Selection of Ice Creams (n)
Fish Fingers with mash and garden peas
Knickerbocker Beanie
Sausages and Mash with roast gravy
Chocolate Fudge Cake (n)
Chicken Curry with basmati rice and naan bread
Finn’s Ice Cream Factory
Two scoops of ice cream and a choice of one topping.
Smarties, M&M’s, Marshmallows, Maltesers, Chocolate Oreo Cookies, Jelly Beans.

Allergen information available on request.
Notes. (c) Contains Chilli (v) Vegetarian (w) Suitable for slimmers. (n) Contains nuts. (g) Gluten Free versions available, please ask your server.
Some products may contain traces of nuts, therefore any food allergies or intolerances should be reported to a member of staff.
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Kindly note that only one bill per table can be issued

