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2 COURSES 2395

(STARTER & MAIN OR MAIN & DESSERT)

3 COURSES 2695

[0 Start

king scallop Crispy pork belly, pan seared scallops, black pudding,
12781514 celeriac & truffle, apple, jus
£5 supplement

Portrush crab salad Hand picked Irish crab, baked celeriac and panna cotta, celery
125457 emulsion, caviar, Parmesan shortbread
£7 supplement

bay chowder Shellfish, cod, salmon, smoked haddock in a white wine cream
12%,556781% gerved with homemade Guinness wheaten bread

£3 supplement

vegetable broth served with Homemade Guinness wheaten bread
12,6714

soup of the day served with Homemade bread - see Today's Specials
(ask server for allergens)
BBO ribs Slow cooked meaty ribs, house smoky BBQ sauce, salad

1517 garnish

beel tortellini Smoked Irish beef, caramelised onion, homemade pasta, jus
L2415 £4 supplement

crispy chicken wings tossed in chilli butter served with choice of garlic or lemon
4791510 mayo

beetroot salad Roast beetroot, honey smoked goats cheese, pickled walnut,
21015 apple

*Please ask your server for gluten free options



crispy pork

4,7,13,14

bay burger

2%,4,6,7,13,14

chorizo burger

2,4,6,7,15,U

Guinness braised
beef

12,715 14

100z sirloin

2%, 15,14

rump and ribs

2%15,14

Jor main

Crispy pork belly, salt baked parsnip, bon bon, apple cider

bhaji, parsnip purée, kale, jus and your choice of side order

£5 supplement

60z prime beef from Finnebrogue’s 100% grass fed Wagyu cattle,
with gem lettuce, tomato jam, bacon, smoked Applewood cheese

and pickle in a Brioche bun with your choice of side order

60z prime beef from Finnebrogue’s 100% grass fed Wagyu cattle,
with gem lettuce, chorizo jam and smoked Applewood cheese in

a Brioche bun with your choice of side order

12 hour Guinness braised beef, whipped mash, crispy onion,

red wine gravy

Locally sourced prime beef with onion rings and your choice of
sauce and side order
£9 supplement

60z Irish rump steak, meaty BBQ ribs, onion ring, corn and
your choice of sauce and side order

£8 supplement

*Please ask your server for gluten free options
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Jor main

chicken 1608 Breast of chicken topped with crispy tobacco onions,

L7I514 homemade creamy mushroom & Bushmills sauce with your

choice of side order

bayview style Roast chicken supreme, potato & spring onion pressée,

peppered chicken peppercorn purée, bon bon, crispy onion tuille, jus with your
12471514 choice of side order

£3 supplement

Thai red curry Spicy coconut sauce with stir fry vegetables, chicken or seafood
S(seafoodoptiononly) 1514 and your choice of side order

Seafood £1 supplement

catch of the day Charred fennel, lemon butter sauce, chilli & samphire

5715 Supplement subject to market price - see Today’s Specials

1S ie Local cuts of smoked haddock, cod and salmon in a white wine

L57I51F cream, topped with cheesy mash

battered Donegal Crispy Middleton batter with chilli & minted mushy peas,

cod charred lemon and house tartare with your choice of side order

591514

allergens 1: Celery 2: Cereals containing gluten 3: Crustaceans
4: Eggs 5: Fish 6: Lupin 7: Milk
8: Mollusc  9: Mustard 10: Nuts 11: Peanuts
12: Sesame seeds 13: Soya 14: Sulphur Dioxide
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sides and saices

sides 4.50 Triple cooked chips 13 Seasonal vegetables 7
Tobacco onions 15 French fries 215
Garlic fries 715 Onion rings 215
Champ 7 House salad 4,915,114
Steamed rice Chilli fries and lemon mayo 49,1514
Caesar salad 2,4,5,7,9,15,14 Rocket & Parmesan salad 7

Sweet potato fries 13

sauces 2.75 Peppercorn Cream ;74 Gravy LI4

Mushroom&Bushmills Cream  7,75,14

dipS 1.0O GarlicMayo Tartare Hotchilli Sweetchilli BBQ

Please ask your server for our vegetarian/vegan menu

allcrgcns 1: Celery 2: Cereals containing gluten 3: Crustaceans
4: Eggs 5: Fish 6: Lupin 7: Milk
8:Mollusc  9: Mustard 10: Nuts 11: Peanuts
12: Sesame seeds 13: Soya 14: Sulphur Dioxide



