
SHARING (For two people)

£13.50 

£16.00 

£4.95 

£6.50 

£6.75

£6.50  

£8.95 

£7.00 

Fresh Bread Selection  served with oil and dips 

Moule Mariniere              served with Yardsman wheaten 
bread

Italian Meats Platter
with selection of breads, dips, olives and vegetable tartare 

Dunadry Fish Platter
Garlic cream mussels,  salt and chilli squid, Keenan's 

smoked salmon, miniature prawn cocktail, served with 

breads and dips 

STARTERS 

Soup of the Day served with French Village bread 

(Please ask your server) 

Smoked Chicken Caesar Salad 
Pancetta lardons, soda bread croutons, 

shaved parmesan & homemade caesar dressing 

Dunadry Super Salad 
Grilled halloumi, spinach, baby gem, avacado, beetroot 

quinoa, sunblushed tomato, cashew nuts and poppy seed 

dressing.

Seafood Chowder  
Served with fresh Yardman wheaten bread  

Sour Dough Bruschetta 
With vegetable tartare, Iberico lomo ham and 
topped with bocconcini

Baked Scallop Gratin 
Baked in a tarragon & shellfish cream with a lemon and 
herb crust, pickled samphire and cockle popcorn

Duck Liver Pate
With a red onion chutney and mini brioche loaf

Salt & Chilli Chicken Strips
With pak choi and crispy noodles 

£9.50 

£6.50 

MAINS 

£25.95

£23.95 

£25.95 

£13.00 

£16.95 

£29.95

£16.95

£16.50 

£14.00

£19.95

£6.50 

£12.95 

£12.50 

FROM THE GRILL 
All our meats we carefully select through McAtamneys 
Meats, who pride themselves on locally sourced product. 

16oz T-Bone Steak

10oz Sirloin Steak 

8oz Fillet Steak 

All our steaks are served with balsamic and thyme 
roast tomato, choice of side and sauce. 

Dunadry Burger 
Dressed with rocket, tomato, red onion, smoked bacon, 
Monterey jack cheese, tobacco onions, homemade relish 
& skinny fries 

Spiced Chicken Fillet Burger 
With mozzarella, chilli & mango salsa, guacamole and 
sweet potato fnes 

Dunadry Mixed Grill
Sugar pit pork, butcher's sausage, 3oz mignon steak, 
black pudding bon bon, lamb cutlet served with bone 
marrow & truffle croquette, pan fried duck egg and a 
whiskey & orange jus

Classic Lamb Shank
Served with minted cream potatoes and seasonal 
vegetables

OTHER 

Pan Fried Breast of Chicken 
Served with Dunadry's own Pecking Peacock beer & 

bacon risotto, finished with smoked gubbeen

French Trimmed Loin of Pork 
Classic champ potatoes, braised red cabbage, 

apple fritter and pan jus 

Salt and Chilli Chicken Strips 
Baby pak choi, spiced coconut and lime sauce and 

udon noodles 

Pan Seared Duck Breast 
Served with a duck leg pie, duck fat chips, caramelised 
shallots, heritage carrots and a honey 
& rosemary jus



£12.95

£13.95

£16.50 

£17.50

£15.00 

£17.95

£16.95

£12.95

VEGETARIAN 

Sundried Tomato & Basil Risotto 

served with mozzarella and crispy courgettes

Mediterranean Vegetable Tartlet 

In a spiced tomato sauce with goats cheese, rocket 

and a balsamic dressing

Black Truffle and Ricotta Tortellini   
Tossed in a wild mushroom and spinach cream

Open Vegetable Lasagne 
Served with garlic ciabatta and sweet potato fries

FROM THE SEA

All of our fish is sourced from  Keenan's Seafood.  

Pan Fried Seabass
On a bed of beetroot gnocchi, asparagus, samphire 
and pearl onions, tossed in a tarragon and garlic 
cream 

Beer Battered Haddock 
Minted mushy peas, triple cooked chips & homemade 
tartare sauce 

Tandorri Battered Monkfish Cheeks    
With a coriander & coconut risotto,  crispy sweet 
potato 

Smoked Haddock and Crab Linguini 
Tossed in chimichurri and served with toasted 
focaccia

Beer Battered Scampi Tails 
With hand cut chips, tartare sauce and salad garnish

£15.95

SIDES Allsides£3.S0

Hand Cut Chips 

(can be cooked vegetarian or gluten free) 

Parmesan and Truffle Fries 

Traditional Creamy Champ 

Sweet Potato Fries 

Seasonal Vegetables of the Day 

Tobacco Onions 

Chefs Side Salad 

Salt & Vinegar Onion Rings 

Skinny Fries

Garlic Fried Potatoes 

SAUCES All Sauces £2.00

Beef Jus 

Pepper Sauce 

Mushroom and Brandy Cream 

Chimichurri 

ALLERGY ADVICE

Please inform  your server If you or a member of your party has 

a food intolerance or food allergy




