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Evening Menu LEIGHINMOHR HOUSE

BOUTIQUE HOTEL
Available from 5pm - 9:15pm Monday to Saturday, and 5:15pm - 8pm Sunday

Starters

Soup of the Day & Homemade Bread

(2*check with server for other allergens)

Honey Glazed Chilli Chicken Strips

coriander, roasted peanuts, rocket, cucumber, soy dressing (2, II*, 13)

Free Range Chicken Liver Parfait
Raspberry & Plum chutney, mini brioche loaf, dressed mixed leaf (2*,4, 7)

Lemon & Black Pepper Squid
, Napa Slaw, Smoked Garlic Emulsion (4, 8, 9)

Roasted Watermelon and Feta Salad
toasted hazelnuts, red chicory, raspberry balsamic ( 7, 10%)

Pressed Ham Hock
pineapple, pineapple gel, parmesan crisp, popcorn shoots (7%, 9)

Curried Scallops

mango chutney, coconut foam, coral tuille, pak choi (2%, 7*)

£8

£9

£9

£10

£9

£9

£13

Numbers below dishes relate to the allergen content of the dish.
Numbers with an asterisk means the dish can be altered to remove the allergen. Please inform your server if you have any
allergies.

I = Celery, 2 = Gluten, 3 = Crustaceans, 4 = Eggs, 5 = Fish, 6 = Lupin, 7 = Milk, 8 = Molluscs 9 = Mustard, 10 = Nuts, Il = Peanuts,

12 = Sesame seeds, 13 = Soya, 14 = Sulphites
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Evening Menu LEIGHINMOHR HOUSE

BOUTIQUE HOTEL
Available from 5pm - 9:15pm Monday to Saturday, and 5:15pm - 8pm Sunday

Mains

Honey Glazed Chilli Chicken Strips £21

coriander, roasted peanuts, rocket, cucumber, soy dressing, skinny fries (2, II*, 13)

Glenarm Shorthorn Burger 60z £21

smoked bacon chutney, vintage cheddar, red onion, pickles, baby leaves, coleslaw, chunky chips (2%, 7*, 14, 4%)

Beer Battered Kilkeel Haddock £21

crushed pea puree, tartar sauce, chunky chips (2*, 4%, 5)

Roast Duck Breast £29

wild mushroom and confit duck leg tart, glazed carrots, potato Rosti, Tenderstem Broccoli, Duck Jus (2*,7, 14)

Roast Chicken Supreme £26

panko herb crust, cauliflower parmesan puree, smoked bacon gnocchi, baby gem, garden peas, crisp parma ham,
lemon black pepper cream (2%, 7, 14)

Pan Roast Cod £24

crispy potato scallops, warm tartar sauce, crushed peas (2, 4, 5, 7, 14)

Pan Seared Seabass £27

sunblush tomato and spinach, butternut squash & coconut risotto, chilli mussels, samphire, carrot crisps (3, 5, 7, 14)

Rump of Lamb £30

, pulled shank boulangere potatoes, roast onion puree, pancetta, peas, spinach, mint jus (7*)

Roast Pork Fillet £25

black pudding onion crumb, duck fat potatoes, toffee apple puree, honey glazed carrots, crispy kale, pickled
walnuts, cider jus (2, 7, 10%)

Salmon Loin £26

salmon nduja croquette, creamed leeks, chive oil (2, 5, 7, 14)

Chorizo, Clam & Prawn Fettuccine £22
, fresh basil, aged parmesan, toasted ciabatta (2, 3, 7, 8, 14)

Glenarm Estate Shorthorn Salt Aged Sirloin Steak 100z £34

chunky chips, confit tomato, roast mushroom, Café de Paris butter (7*,9%,14)

Glenarm Estate Shorthorn Salt Aged Fillet Steak 8oz £42

chunky chips, confit tomato, roast mushroom, Café de Paris butter (7*,9* 14)

Numbers below dishes relate to the allergen content of the dish.
Numbers with an asterisk means the dish can be altered to remove the allergen. Please inform your server if you have any
allergies.

I = Celery, 2 = Gluten, 3 = Crustaceans, 4 = Eggs, 5 = Fish, 6 = Lupin, 7 = Milk, 8 = Molluscs 9 = Mustard, 10 = Nuts, Il = Peanuts,
12 = Sesame seeds, 13 = Soya, 14 = Sulphites



