
Soup of the day
Served with stone baked wheaten bread.

Salt 'n' chilli squid
Finely cut Kilkeel squid, lightly rendered in 
chef’s own salt ‘n’ chilli seasoning served on 
a fresh garden salad.

Garlic prawn  &  smoked chorizo
Seared Tiger Prawns laced with a garlic and 
smoked chorizo cream, served on a toasted 
ciabatta.

Salt 'n' chilli Chicken
Tender chicken strips coated with chilli 
spiced seasoned flour, toasted Naan Bread, 
finished with a fresh mint yogurt dressing.

Slow roasted BBQ ribs
Mc Atamneys 4hr slow cooked pork ribs, 
marinated in homemade BBQ sauce, with 
fresh garden leaves and herb dressing.

Seafood chowder
Homemade seafood chowder with fresh 
selection of Co.Down seafood, served with 
stone baked wheaten bread.

caesar salad
Baby Gem lettuce, crispy bacon, topped 
with parmesan shavings, herb croutons and 
drizzled with chef’s own Caesar dressing.

jack daniel's chicken wings
Succulent buffalo wings steamed for 4hrs, 
rendered in a sticky Jack Daniel’s glaze.

crispy duck salad
Shredded roast duck rested on pak choi 
salad finished with a hoi-sin & bbq dressing.

Artisan Bread Selection
Served with Broighter oil and homemade 
balsamic dressing.

m a i n  c o u r s e

s t a r t e r s

Silverhill duck breast
Pan-roasted silverhill Duck breast rested on 
pickled red cabbage & a potato rosti,
homemade ratatouille and a blood
orange jus.

Pork Belly
Oven Slow Roasted pork belly, bedded on 
butter bacon and garden savoy, spring onion 
mash and a cider jus.

slaney valley lamb
Pan seared Slaney Valley rump of lamb, 
buttered bacon and savoy cabbage, potato 
fondant and red current jus.

Blackened Cajun Chicken
Chicken fillet dusted with blackened
charcoal spice, rested on roasted
Mediterranean vegetables, topped with 
grilled Five Mile Town Goat’s Cheese.

donegal salmon
Oven baked Donegal Salmon, resting on 
a medley of baby new potatoes, crunchy 
mange tout and wilted Pak choi, laced with 
a chorizo and Cajun cream, finished on top 
with carrot crisps.

All burgers priced at £10.95, served 
with side order of your choice. 

The Elk tower burger
6oz steak burger, grilled bacon, cheese, 
tomato, lettuce, Ballymaloe country relish, 
topped with tobacco onions finished with 
tempura battered onion ring and peppered 
sauce.

bbq pulled pork burger
6oz steak burger topped with 12hr slow 
roasted pulled pork, homemade coleslaw.

f r o m  t h e  g r i l l

Chicken Cheddar 
Pan-seared Crossgar Chicken rested on 
crispy bacon and cheddar mash served with 
a spring onion and mustard cream.

Chicken Tower
Pan seared Crossgar chicken, resting on 
fresh champ, smothered on peppercorn 
sauce topped with crispy tobacco onions.

Chicken Curry
Roast chicken, chef’s own curry sauce, peas 
and onions, served with boiled rice .

Chicken & Chorizo Penne Pasta
Pan fried Crossgar chicken strips, rendered 
with smoked chorizo and bell peppers 
tossed in a garlic and white wine cream.

Seafood Linguine
Selection of locally sourced seafood, sweet 
cherry tomatoes and red onions, finished in 
a basil cream tossed with linguine.

Beer battered cod
Freshly battered Donegal cod fillet, with 
home cut chips, mushy peas and homemade 
tartar sauce.

Meat feast burger
6oz steak burger, sliced chorizo, cured 
bacon, jalapeno peppers & grilled cheese.

hen's burger
Southern fried Crossgar chicken fillet,
mayonnaise, baby gem lettuce and beef 
tomato.

gourmet burger
6oz steak burger, homemade red onion 
marmalade, grilled goats’ cheese, baby gem 
lettuce and beef tomato.

Served with sauté onions/mushrooms/
peppercorn sauce & 1 side order of your 
choice. Served on a sizzling skillet. 

the elk sizzlin' combo
Chicken & beef stir-fry

sizzlin' 100z sirloin steak

sizzlin' 8oz rump steak

Vegetable Curry
Pan roasted medley of vegetables, chef’s 
own curry sauce served with boiled rice.

Pasta Carbonara
Sautéed field mushroom, french beans, 
wilted Pak choi, tossed with penne pasta 
and shallot cream. Served with Garlic Bread

Butternut Squash
Roast butternut squash stuffed with 
sundried tomatoes, mixed peppers and 
toasted cashew nuts topped with Five Mile 
Town goat’s cheese.

Vegetable Linguine
Selection of stir-fried vegetables combined 
with linguine and sun-dried tomato cream.

s i z z l i n g  s t e a k s

v e g g i e s

s i d e  o r d e r s
Chips
Boiled Rice
Salt ‘n’ Chilli Chips 
Peri Peri Chips 
Market Vegetables
Skinny Fries 
Tobacco onions
Champ
Sauté Onions
Garlic Fries
Onion Rings

Sauté Mushrooms
Stir-fried Vegetables
Garlic Bread
Sweet Potato Fries

Jack Daniels 
Mushroom
Gravy
Bacon & Leek
Peppercorn

s a u c e s

Dishes marked with a bird are
£8.95 Monday-Thursday 4pm-9pm
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