
 

If You Have Any Dietary Requirements Please Let Your Server Know &  
We Will Do Our Best To Accommodate Your Needs 

V = Vegetarian Friendly;  
GF = Gluten Free; A Lot Of Our Dishes Can Be Made Gluten Free By Changing One Element On The Dish So Please Don’t 

Hesitate To Ask 
Service Is Not Included But A Discretionary 10% Service Charge Will Be Added To Tables Of 5 Or More 

These Menus Are Subject To Change Due To Availability Of Produce & Price 

 

 

 
 

 
Set Menu 

 

Starters 
 

Soup Of The Day, Wheaten Bread (v) 

Kilkeel Crab, Crème Fraiche & Chive, Toasted Sourdough, Leaves 

Salt & Pepper Scampi, Tartar Sauce, Lemon 

Spiced Sticky Pork Belly Bites, Pickled Carrot 

Beef Shortrib, Pickled Carrot, Spicy Dipping Sauce  

Crispy Breaded Goats Cheese, Sweet & Sour Peppers,  
Rocket, Balsamic Reduction (v) 

Mains 

The Barking Dog Fish Pie (Please ask your server) 
Cheddar Mash, Minted Peas  

The Barking Dog Beef Shin Burger, Rocket, Caramelised Onions,  
Tomato, Cheddar, Horseradish Mayo, Chunky Chips 

Sweet Potato Gnocchi, Green Beans, Spinach, Sun Dried Tomato,  
Smoked Chilli Butter, Parmesan (v) 

Chargrilled Irish Chicken Supreme, 
Parsnip Gratin, Sweetheart Cabbage, Baby Parsnips, Jus Gras  

10oz Irish Sirloin,  
Smoked Chilli Butter, Rocket, Roast Tomato, Chunky Chips   

£10 Supplement 

Desserts 
 

Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream 

Chocolate & Peanut Butter Brownie, White Chocolate Ice Cream, Cocoa Tuille 

 Espresso Crème Brulee, Orange Biscotti  

Honeycomb Ice Cream, Chocolate Sauce, Honeycomb 
 

Lunch Two Course £24, Three Course £28 
Dinner Two Course £26, Three Course £30 

 


