
Food Allergies & Intolerances Advice: 
When considering your choices, if you have any dietary requirements, please consult your waiter before ordering 

  

No matter which menu you choose from our homemade desserts are the perfect way to finish the meal. 
 

TO FINISH 
STICKY TOFFEEE PUDDING with ginger infused butterscotch sauce and vanilla ice cream                            £7.00 
BLACK CHERRY CHEESECAKE with Chantilly Cream, Candied Hazelnuts and Cherry Gel   £7.00 
CHOCOLATE BROWNIE with Salted Caramel and Mint Ice-cream      £7.00 
IRISH COFFEE TART with Fresh Cream, Candied Orange and Shortbread Crumble    £7.00 
JAWBOX GIN & LONGBRIDGE GINGER ALE JELLY with Pineapple Sorbet and fresh Mint   £7.00 
 
 

CHEESE BOARD* Priced per cheese you are free to build your own (see list over)   £2.50 
Served with hazelnut bread, pear & walnut chutney, oatcakes, celery and frozen grapes  
 

PETITS FOURS PLATE a selection of tasty treats        £7.50 
 
 

DESSERT COCKTAILS £7.00 
WHITE CHOCOLATE TRIFLE Absolut Vodka, Chambord, White Chocolate Syrup & Cream 
ESPRESSO MARTINI  Absolut Vanilla, Kahlua, Gomme, Crème de Cacao Blanc & Espresso 
CRÈME CARAMEL  Jamesons, café patron, crème de cacao blanc, caramel syrup & cream 
 

 

 
 

 

First Tuesday of every Month – from 8pm 
 

Bangor Beer Club is a place to meet some of the characters behind the ever-growing NI brewing scene talking about       
their beer, their company, their philosophy and their journey from vision to reality … along with samples of                      

their great beer as well as some Salty Dog bar bites 
 

At the latest count Northern Ireland has 24 breweries and more coming every day  
(and we try to stock at least one from each!) 

So come along and find out what it is all about 
 

 

Sunday Lunch 
Our Sunday lunch menu is specially created each Sunday but always features a slow roast sirloin 
The Sunday Lunch menu is available between 12:00 and 8:00 along with our classics and nibbles. 


