
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 We prepare food from scratch and wheat flours and nut products are constantly in use on a daily 

basis. If you have an allergy or intolerance to a food item, please inform your server and we will 
endeavour to satisfy your request. 

 

STARTERS 

Seared Donegal Scallops 11.50  

Curried Parsnip puree Clonakilty Black Pudding Cumin drizzle  

Panache of Melon 5.95  

Cracked Black Pepper & Kirsch and Rocket leaves 

Crayfish & Prawn Salad 9.25  

Elderflower & smoked Paprika Marie-rose 

Golden fried Brie Balls 7.25  

Killyhevlin Apple & Sultana Chutney Petit Salad 

Char - grilled Fig & Pineapple   6.25   

Rocket Mint Salad Croutons & Parmesan shavings 

Glazed sticky Pork Ribs & hot Chicken Wings  7.25 

 Hickory smoked sauce 

Killyhevlin House Pate 6.95   

Chicken Liver & Fermanagh Black Bacon Forest Berry Preserve 

Something Soup 5.45  

Chefs Choice 

 

VEGETARIAN 

Conchiglie Pasta Shells 12.25   

Asparagus Spears Minted Gremolata Parmesan Shavings 

 

Classical Vegetable Fritto Misto 11.75   

Cajun Spices Lime & Chilli Crème Fraiche 

  

 



 

 
 
 
 
 
 

We prepare food from scratch and wheat flours and nut products are constantly in use on a daily 
basis. If you have an allergy or intolerance to a food item, please inform your server and we will 
endeavour to satisfy your request. 

MAINS 

Grilled 10oz Rib-eye Steak  21.25 

Champ Potato French fried Onion Rings 

Grilled 10oz Sirloin Steak 21.95  

Champ Potato French fried Onion Rings 

Grilled 8oz Beef Fillet   24.50 

Cashel Blue Cheese Crust and Onion Mash 

Slow cooked Irish Ham Hock 16.75  

Colcannon Mash Wholegrain Mustard cream Savoy Cabbage 

Sautéed Chicken Fillet  14.75  

Penne Pasta Pesto Peas Parmesan Parma Ham Crisp 

Grilled Atlantic Cod  16.50 

Spiced Cannellini Bean & Chorizo Cassoulet Smoked Paprika Oil 

Pan - fried Fillet of Silver Sea Bass 17.95  

Basil Mash & Roasted Red Pepper Dressing 

Confit of Duck Leg Duck Fillet Apricot & Duck Bon Bons  17.25  

Braised Red Cabbage Red Wine Duck Jus 

Supreme of Fermanagh Free Range Chicken  15.95  

Crispy Potato poached Leek Creamy Sauce 

Herb crusted Rack of Lamb  22.50  

Minted Pea buttered Carrot Port & Rosemary Jus 

 

Side orders 2.95 

Herb scented baby Boiled Potatoes Chips Champ Garlic Potatoes 

Onion Rings fresh market Vegetables sauté Onions sauté Mushrooms Killy 

Green Beans         

Sauces 2.95 

Bushmills Whiskey Port and Shallot  Brandy and Peppercorn 

 

 


