
 

 

 

 

 

 

Homemade Bread Board Selection                      £5.00 

with olive butter and chilli & Maldon sea salt butter (allergen 6) 

 

 

STARTERS 

Soup du Jour                                                                                                                         £5.00 

daily made soup of the day served with sourdough bread (allergen 6) 

 

Pan Seared Scallops        £9.00 

spiced carrot puree & micro herb salad contains (allergen 2) 

 

Honey Chilli Chicken         £9.00/£14.00  

in a chilli & coriander glaze, rocket, red onion salad & garlic aioli (allergen 5,6,11) 

 

Smoked Haddock Fishcake       £8.00 

poached egg, creamed leeks & hollandaise sauce (allergen 3,6,7,11,13) 

 

Fivemiletown Goats Cheese Roulade      £7.50 

candied heritage beetroot, onion granola (allergen 5,6,7) 

 

Spicy Chicken Wings        £8.00 
with celery salad & blue cheese dip (allergen 7,12) 

 

Confit Silver Hill Duck Leg Terrine      £8.00 
golden raisin puree, sourdough toast (allergen 6,7)    
 

 

 

 

 

 

 

 

 

 

 

 



MAINS 

Bushmills Spiked Half Roast Chicken      £18.00 

celeriac remoulade, fries, salad (allergen 7,12) 

 

Braised Daube of Beef        £18.00 

bon bon, champ, glazed carrot & parsnip, onion, granola and red wine jus (allergen 6,7,12) 

 

Clayton Burger         £15.00 

two beef patties with smoked bacon & smoked cheese within a toasted brioche bap, gem lettuce, tomato & 

red onion, skinny fries, onion rings & burger relish (allergen 6,7,13) 

 

Rump of Slane Valley Lamb       £19.00 

caramelised beetroot, buttered leeks, roasted shallot, sweet potato mash & basil jus (allergen 7,12) 

 

Dry Aged Heritage 10oz Sirloin Steak      £27.00 

confit tomato, field mushroom, pepper sauce & chunky chips (allergen 7,12) 

 

Dry Aged Heritage 10oz Rump Steak      £22.00 

confit tomato, field mushroom, pepper sauce & chunky chips (allergen 7,12) 

 

Roast Red Pepper & chorizo Orzo       £14.00 
sundried tomato & pesto (allergen 5,6,7,12) 

 

Beer Battered Haddock Fillet       £14.00 
served with triple cooked chips, tartar sauce & minted mushy peas (allergen 3,6,11,13) 

 

Celeriac, Turnip & Wild Mushroom Galette     £14.00 
truffle oil, buttered greens (allergen 7,12)   

 

Pan Fried Seabass        £17.00 

crab & herb crushed potatoes, seasonal greens, caper beurre noisette (allergen 1,3,7) 

 

Pan Seared Salmon        £18.00 
samphire & cockle linguine (allergen 2,3,6,7,12) 

 

Pea & Mint Risotto         £14.00                                                              

(allergen 7,12) 

 

SAUCES      £3.00  

Red Wine Jus, Pepper Sauce (allergen 12), Garlic Butter (allergen 7)  

Hollandaise Sauce, Béarnaise Sauce (allergen 7,11)  

 

SIDES                                                                       £3.00 

Chunky Chips, Shoestring Fries, Garlic Potatoes, Mash Potatoes, Creamy Champ (allergen 7) 

Onion rings, Seasonal Vegetables (allergen 6,7)       

 

 

 

ALLERGENS  

 



1. Crustaceans e.g. prawns, lobster, crab & crayfish    7. Milk/milk products soya 

2. Molluscs e.g. clam, scallops, squid, mussels, oysters & snails                 8. Sulphur dioxide  

3. Fish       9. Sesame seeds 

4. Peanuts                                            10. Egg  

5. Nuts       11. Celery & celeriac  

6. Cereal containing gluten      12. Mustard 

       13. Lupin  

 

 

Avenue 22 serving from 17.00 – 21.45 

 


