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STARTERS

Homemade Soup of The Day 7.50
With A Freshly Baked Bread Roll (1w,3,6,7,9)

Gannon’s Barbeque Glazed Chicken Wings 10.95 Starter
Toasted Sesame Seed, Honey & Soya Salad (1w,2,6,9,11,14) 16.95 Sharing
Panko Breaded Chicken Caesar Salad 12.95 Starter

Buttermilk Breaded Chicken, Sourdough Croutons, Smoked Bacon Crumb, Cos leaves, 16.95 Main
Parmesan, Caesar Dressing (1w,3,4,6,7,10,13)

Warm Shredded Duck Salad 16.95 Starter
Marinated In Soya, Ginger, Garlic, Coriander, Baby Leaves, 19.95 Main
Orange Segments, Toasted Sesame Seed & Honey Dressing (1w,2,6,11,14)

Duck and Chicken Liver Pate 8.95
with a sweet tomato relish, mixed baby leaf’s salad, and a warm mini savoury brioche
bun (1a,3,6,7,9,12)

LUNCH FAVOURITES

Tornedo of Braised Featherblade of Beef 22.95
Yorkshire Pudding, Buttery Mash, Honey Roasted Carrot & Parsnip Bourguignhon Sauce
(1w 6,7,9,12

Tomato and Lemon Crusted Salmon Supreme 22.50
Herb Roasted Vegetables, Buttery Champ Potato, Prosecco & Saffron Reduction
(1w,6,7,11,12)

Beef Lasagne al Forno 19.50
Hereford Prime Irish Mince Beef, Crusty Garlic & Cheese Bread, Mixed Leaves Salad,
Skinny Cut Chips (1w,3 6,7,9,12)

Ballotine Of Chicken with Sage & Herb Stuffing Mousseline

Buttery Mash, Honey Roasted Carrot & Parsnip Thyme Gravy (1w,6,7,9,12) 19.95
Beef Stroganoff
Succulent strips of Irish beef gently sautéed with mushrooms, finished in a rich 23.95
brandy and cream sauce with a subtle touch of Dijon mustard., and fragrant braised
rice (1a,67,9,10,12)
Prime Irish Hereford Beef Burger 18.95
Crispy Maple Bacon, Iceberg, Hearty’s Cheddar Cheese, Brioche Bap, Chipotle Aioli,
Fries (1w,3,6,7)
Landmark Chicken Curry 19.95
Spiced Chicken Curry, Tempered Basmati Rice, Garlic & Coriander Naan Bread,
(1w,6,7,8,9,10,)

18.95

Thai Green Sweet Potato & Snap Pea Curry (VE)

Mild Green Curry with Lime Leaves, Lemongrass & Ginger. Coconut Milk with Sweet
Potatoes, Peppers, Sugar Snaps & Finished with Fresh Coriander, Served with Basmati
(6,9)
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SOMETHING SWEET

Homemade Bramley Apple & Ice Cream

7.95

A Good Old Fashioned Apple Pie, Vanilla Ice Cream, Fresh Custard (1w,3,6,7,)

Warm Chocolate & Vanilla Fondant

8.95

Chocolate Fondant with Nougatine Biscuit and Toffee Sauce (1w,3,6,7,12)

The Great Knickerbocker Glory

9.50

This Elaborate Ice Cream Sundae Combines Fresh Strawberries, Marshmallows,
Scoops of Vanilla and Strawberry Ice Cream, Strawberry Sauce Toasted
Almonds, Wafer Biscuit All Served in A Tall Glass! (1w,3,6,7,8a,12)

Hazelnhut & Chocolate Ferrero Rocher Cheesecake

8.95

Nut And Chocolate Crumb, Butterscotch Sauce, Chocolate Ice Cream

(1w,3,6,7,8a,8d)

Landmark Eton Mess

8.50

Vanilla Bean Ice Cream, House Strawberry Compote, Fresh Cream &

Strawberries Crushed Meringue (3,6,7,8) GF

Classic Banana Split

9.50

Ripe bananas with vanilla, chocolate, and strawberry Ice Cream. Topped with
Chantilly cream, seasonal berries, dark chocolate shards, and a drizzle of
salted caramel and berry coulis. Finished with a cherry on top (1a,3,6,7,8pe)

COFFEE & BREWS

Espresso 3.85
Double Espresso 4.75
Cappuccino 4.85
Latte 4.85
Americano 3.85
Tea 3.85
Herbal Tea 3.85
Decaf Tea 3.85
Flat White 4.10
Iced Latte 4.85
Hot Chocolate 4.50
Add Syrup (Vanilla, Caramel, Hazelnut) 0.75
Plant Based Milk 0.50

L

SPARKLING DRINKS

San Pellegrino Lemon 3.25

San Pellegrino Orange 3.25

San Pellegrino Pomegranate 3.25
THE

ANDMARK HOTEL

MULTI-AWARD WINNING VENUE

Allergen Coding

1w Wheat | 1b Barley | 10 Oats|1r Rye|2 Crustaceans

|3 Eggs | 4 Fish | 5 Peanuts | 6 Soy Beans | 7 Milk |

|8a Almonds |8b Brazil | 8c Cashews [8h Hazelnuts

|8m Macadamia |8pe Pecans|8p Pinenuts|8pi Pistachios ||8w
Walnuts| 9 Celery | 10 Mustard | 11 Sesame seeds | 12
Sulphites | 13 Lupin |14 Molluscs |
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