
Annaghmore Mushroom Consommé 
Herb Gnocchi, Mushroom Ketchup, Pickled Shiitakes

Crapaudine Beetroot 
St Tola’s Goats’ Cheese, Pickled Blackberries, Sourdough 
Cracker

Ballycastle Lobster & Salmon Ravioli 
Fennel Purée, Lobster Bisque

 Yellowfin Tuna Carpaccio 
Sesame, Ponzu, Coriander, Shiso

£12

£13 

£14

£13

Baronscourt Estate Venison Haunch 
Venison Faggot, Conway Farm Celeriac, Chestnut & 
Bushmills Whiskey Sauce

Irish Moiled Sirloin 
Vierra Wagyu Brisket, Horseradish & Lovage

Richhill Farm Chicken 
Braised Leg Agnolotti, Maitake Mushroom & Cep Velouté 

Wild Seabass 
Bourguignon Garnish, Parsnip & Red Wine

Beetroot Tatin 
Red Cabbage Ketchup, Kale, Almond Veloute

£35 

£40 

£32

£32

£28

£8 EachSIDES

MAINS

STARTERS

Creamed Potatoes 

Miso and Pistachio Roasted Carrots 

Parmesan & Truffle Fries

Winter Trifle 
Rhubarb, Stem Ginger, Pedro Ximénez

Irish Coffee- Misu 
Bushmills, Dark Chocolate & Mascarpone

Caramelised Apple Tarte Tatin (For 2) 
Thyme Ice, Salted Caramel Sauce

Cheese Selection 
Grapes, Fig Chutney, Ditty Oats Cakes 

Petit Fours 

£12 

£12 

£20 

£16

£8

DESSERTS

TEA
Irish Breakfast

Early Grey

Green with Lemon

Chamomile

Peppermint

Very Berry

£5.00 Each

£10.00 Each

Irish Coffee
Bushmills Whiskey

Calypso Coffee
Tia Maria

Baileys Coffee
Baileys Irish Cream

Coffee Royale
Hennessy VS Cognac

LIQUEUR COFFEE

COFFEE
Americano

Cappuccino

Café Latte

Flat White

Espresso

Macchiato

£4.70

£5.50

£5.50

£5.50

£4.00

£4.50

A 10% discretionary service charge will be applied.

On behalf of the management and 
staff, we would like to welcome you to 
our Seahorse Restaurant. At Hastings 

Hotels we are passionate about food and 
believe that eating is one of life’s greatest 

pleasures. We have embraced the use 
of carefully-selected local and seasonal 
quality foods, and under the super vision 

of our Executive Head Chef, Damian 
Tumilty, have created inspiring culinary 

delights for you to savour.

Welcome

Food Allergies & Intolerances 

When making your order, please speak 
to our staff about the ingredients in 

your meal. Please be advised that  food 
allergens are handled in the kitchen. 

In some cases, allergens may be 
unavoidably present due to shared 

equipment or the ingredients used.  We 
offer Gluten Sensitive options but do not 

operate in a fully Gluten Free Kitchen.




