
 

 

 

Good Morning & Welcome to Breakfast 
 

Breakfast service starts at 07:00am Monday – Friday, and at 08:00am on Saturday and Sunday and any 
Public or Bank Holidays. All breakfasts are served with freshly brewed Tea, Coffee or Hot Chocolate. 

 
 

 

Cooked Breakfast 
 

Traditional Ulster Breakfast 
Your choice of Egg served with Butcher style Pork Sausage, 
Grilled Bacon, Herb Roasted Tomato, Grilled Flat Cap 

Mushroom, Potato Bread and Soda Farl. 
 

Vegetarian Breakfast 
Your choice of Egg served with Herb Roasted Tomato, 

Grilled Flat Cap Mushroom, Potato Bread, Soda Farl, 
Beans and Sauté Potatoes. 

 
Belfast Bap 

Served with Bacon, Sausage and Fried Egg 
 

Omelette 
Your choice of Cheese, Bacon, Tomato and Mushroom, or 

Plain 
 

Old Inn Style Eggs Benedict (£2.95 Supplement) 
Toasted Soda Farls, Poached Eggs, Hollandaise Sauce and 
your choice of Streaky Bacon, Smoked Salmon or Flat Cap 

Mushroom 
 

Smoked Salmon (£2.95 Supplement) 
Scrambled Eggs with Crème Fraîche and Chives 

 
 

Additional Extras 
Black Pudding, White Pudding, Baked Beans, Chopped 

Tomatoes 
 

 

Continental Breakfast 
 

On our Breakfast Buffet you will find: 
 

Chilled Fruit Juices 
Orange, Grapefruit, Apple, Cranberry 

 
Breakfast Cereals 

Rice Crispies, All Bran, Muesli, Corn Flakes 
 

Fruit Selection 
Orange Segments, Prunes, Fresh Fruit Salad 

 
Breads & Pastries 

Fresh Breads, Pancakes, Croissants, Muffins, Danish 
Pastries 

 
 

Some items are offered to order, ask your server 
if you require: 

 
Baked Ham and Continental Cheeses 

Tomato Juice 
Honey 

Margarine 
Hot Porridge 

 
 

Breakfast is included in the Bedroom Tariff for all guests. However, if you have chosen to join us  
as a Non-Resident we can offer you: 

 
Continental Breakfast  £8.95 per person 
Cooked Breakfast    £12.50 per person 
 

During busy periods please allow time for us to cook your breakfast to order. 



Please Inform Staff If You Have Food Allergies Or Dietary Requirements.  
We Cannot Guarantee That Our Foods Have Been Prepared In A Nut Free or GM Free Environment. 

An Allergen Sheet Is Available Upon Request. 
 

 

  Summer Dining at The Old Inn 

Served between 6.30pm and 10.00pm 

 

Starters 

 

Freshly Baked Breads    4.50 

Olive Tapenade, Red Pepper & Feta, Aged Balsamic & Olive Oil 

Soup  4.95 

Seasonal Soup with Freshly Baked Breads 

Heritage Tomato & Toonbridge Mozzarella  6.50 

Broighter Gold Rapeseed Oil, Apple Balsamic, Basil Baked Croutons 

Parfait 6.95 

Chicken Liver Parfait, Chutney, Brioche 

Classic Prawn Cocktail 7.50 
Prawn, Marie Rose Sauce, Wheaten Bread, Sliced Apple, Tomato Sauce 

Pan Seared Scallop 8.00 
Fresh Pea Velouté, Pork Crisp, Lemon Oil 
(£2 Supplement per Person for Guests Dining from our Dinner B&B Package) 
 

Newgrange Lamb Carpaccio  8.50 
Caramelised Shallot Mousse, Roscoff Onion Ash, Pickled Girolle, Walnut 
(£2.50 Supplement per Person for Guests Dining from our Dinner B&B Package) 
  

 

 

Celebrate Summer with the new 
 

Lanson Champagne Overnight Stay Package 
 

Buy a bottle of Lanson White Label… 
 

STAY FOR FREE 
 

Terms & Conditions Apply, Please Ask your Server For More Information 

TO BOOK TEL: 02891 853255 
 

 

 



Please Inform Staff If You Have Food Allergies Or Dietary Requirements.  
We Cannot Guarantee That Our Foods Have Been Prepared In A Nut Free or GM Free Environment. 

An Allergen Sheet Is Available Upon Request. 
 

Main Courses 

 

Ardsallagh Goats Cheese ‘Open’ Ravioli  

 
12.95 

Beetroot, Olive, Lemon Oil 
 

Cornfed Chicken  15.95 
Wild Mushroom Puree, Girolle, Truffle Potato Compression, Verjus 

Dressing  
 

 

Newgrange Lamb Fillet 17.95 
Corleggy Crusted Confit Belly, Sofrito, Fine Green Bean, Olive,  

Chargrilled Baby Potato 

 
Duck Breast    

18.95 

Confit Duck Dumpling, Smoked Potato Mousseline, Gooseberry, Carrot 

 
Seabass Fillet 

16.95 

Cockle Bisque, Confit Fennel, Parisian Potato, Saffron Rouille, Basil  

 
Turbot 

22.50 

Corn Pudding, Grilled Baby Corn, Jalepeño Corn Bread, Wilted Baby  

Gem Heart 

 
Fish 

 
£Market 

Fish of the Day, Please ask your server for details  

 

 

 

From The Grill 

Sirloin 24.50 
10oz. Irish Beef, Onion Rings, Baked Tomato, Mushroom,  

Triple Cooked Chips 
 

 

Fillet 27.00 
8oz. Irish Beef, Onion Rings, Baked Tomato, Mushroom, Triple Cooked Chips 
(£6 Supplement per Person for Guests Dining from our Dinner B&B Package) 
 

The Above Steaks are Served with a Choice of Peppercorn Sauce, Béarnaise Sauce or Garlic Butter. 

 

 

Chateaubriand 60.00 
Roasted whole Chateaubriand of Irish Beef for two people (450g), Slow 

cooked Beef Tomato, Roasted Mushrooms, Skinny Fries, Chef’s Selection 

of Vegetables & Peppercorn Sauce 
 (£12 Supplement for Guests Dining from our Dinner B&B Package) 

 

 

Side Orders 
 

Triple Cooked Chips/Skinny Fries with Truffle Mayo/New Potatoes 3.95  

Chefs Veg Selection 3.95, Creamed Spinach 3.95  

Sautéed Mushrooms 3.95, Seasonal Salad 4.95 



LIGHT BITES

Freshly Baked Breads 					     £4.50    
Olive tapenade, red pepper & feta, aged balsamic & olive oil
Soup 								       £4.95  
Seasonal soup with freshly baked breads
Heritage Tomato & Toonbridge Mozzarella Salad 	 £6.50  
Broighter gold oil, apple balsamic, basil baked croutons
Parfait 							       £6.95
Chicken liver parfait, pickles, chutney, brioche
Fish Cake 							       £6.95
Summer bean salad, gremolata dressing
Classic Prawn Cocktail 					     £7.50
Prawn, marie rose sauce, wheaten bread
Local Prawn Sourdough Bruschetta 	       £8.95 / £12.95
Simply served with sun dried tomato and baby gem
Availble as Mushroom Bruschetta

Superfood Salad 				            £6.95 / £9.95  
Beetroot, grape, quinoa, apple, carrot, celery, kale,
mixed green leaves, toasted almonds, avocado purée & feta  

Classic Chicken Caesar Salad		  £7.95 / £11.95
Poached chicken breast, anchovy, egg, bacon, 
baby gem, anchovy dressing, croûton and parmesan

Panzanella Salad	 £6.95 / £9.50
Tuscan salad of bread, sun dried tomatoes, capers
and olives
 
Vegetarian Tart of The Day	 £11.95
Skinny fries, rocket and parmesan salad

Pick any two dishes					     £7.50

Crispy Lamb Belly, Shallot and Mint Jelly
King Prawn Skewers, Saffron Rouille
Pork Crackling, Gribiche Sauce
Selection of Cold Continental Meats
   Crusty Bread, Olive Oil, Balsamic, Tapenade
      Buffalo Hot Chicken Wings (or Cauliflower Florets)

WHAT DOES 2AA ROSETTE REALLY MEAN?

At The Old Inn, we want to give you the 
food that has travelled as little as possible. 
That’s why all of our meat is Northern 
Irish, our fish is landed onto the shores of 
Northern Ireland where possible and our 
seasonal vegetables grown in the island of 
Ireland.  
We change our dishes seasonally and 
are dedicated to freshness, because 
freshness means flavour.
The AA Rosettes are only awarded 
to restaurants that meet these high 
standards. We hope you feel that we 
deliver some of the best food in Ireland.

An allergen sheet is available on request.

Our goal is to make you happy, so if you don’t 
see something you really like on our menu, 
talk to us! We will try to make something
to your tastes, or take your feedback
for future menu development!

SHARING PLATTERS FOR TWO

LIVE
MUSIC

Davy Watson plays a 
mix of classic blues 

and slow moody 
riffs from the last 

decade.

Friday Nights in the 
Parlour Bar from 

4.30pm to 7.30pm

Vegetarian	 Vegetarian Option Available

Gluten Free	 Gluten Free Option Available	
	



HEARTY FAVOURITES

ADD SOUP TO ANY
SANDWICH FOR £3.00

ONLY AVAILABLE 12 - 6PM

CHIPS AND SIDES

The Old Inn Fish & Chips  	 £13.95
Beer battered local fish, tartar sauce, garden peas with
mint butter
Spiced Crispy Chilli Chicken 	 £13.75
Sticky thai sauce, coriander & chips
The Old Inn Gourmet Burger	 £12.95
Smoked bacon, oakwood cheese, triple cooked chips,
jack daniels and chipotle mayonnaise
Old Inn BBQ Pork Ribs   	 £12.95 
Classic coleslaw, spicy wedges, sweet & sticky bbq sauce
Vegetarian Burger  	 £12.95
Spicy mixed bean burger with smashed avocado, tomato,
lettuce, triple cooked chips 
Chargrilled Chicken Burger 	 £13.95
Fresh seeded mustard mayonnaise, lettuce, tomato,
brioche bun, chunky chips

Vegetarian Risotto of The Day	 £11.95

Chicken & Bacon Sandwich 		  £5.30
Fresh egg mayonnaise, peppery rocket salad

Ploughman’s Sandwich 			   £5.30
Ham (optional), cheese and branston pickle

Chopped Egg Sandwich 			   £4.50
Chive and parsley mayonnaise

Brie Sandwich				    £5.00
Sliced apple and rocket salad

Prawn Open Sandwich 		          £11.95
Mixed leaf salad, marie rose sauce, wheaten
bread

Breaded Smoked Haddock 		  £13.95
Crispy hen’s egg, Abernethy dulse crushed potatoes, 
capers, hollandaise

Roasted Cornfed Chicken Breast 	 £13.95 
Sautéed mushrooms, choice of potato, and red
wine jus or green peppercorn sauce

Monkfish Curry 				    £15.95
Served with a lamb merguez, aromatic basmati
rice, popadom, créme fraiche

Hannans Roasted Beef Rump (6oz) 	 £16.00
Chimichurri, roasted baby carrots and potatoes

Sirloin Steak 10oz	 			   £24.00
100% Northern Irish beef, triple cooked chips,
onion rings, baked tomato, choice of béarnaise, 
peppercorn sauce or garlic butter

DINNER MENU
STARTS 6.30PM

Triple Cooked Chips 	 £3.95
Skinny Fries with Truffle Mayo 	 £3.95
New Potatoes 	 £3.95
Creamy Mash	 £3.95
Champ	 £3.95
Chefs Veg Selection 	 £3.95
Creamed Spinach 	 £3.95
Sautéed Mushrooms 	 £3.95
Seasonal Side Salad 	 £4.95
All of the above


