the IRISH FLIGHT

The Irish Flight features three iconic Irish drinks, Hop House 13, Guinness and
Roe & Co. Irish Whiskey, which have been expertly paired with a selection of
luxurious small plates made from local ingredients.

SALTED SMOKED OXTAIL POTATO CROQUETTES
Made with premium oxtail from Hannan’s ‘The Meat Merchant’ in Moira and
crisp yet creamy potatoes from Carnreagh Cottage in Hillsborough, this dish
is an excellent match for the iconic sweet malt flavour of Guinness.

MINI BRISKET BURGER
A brisket burger made from 100% pure Irish beef from Country Armagh,
topped with mature cheddar from Fivemiletown Creamery. The rich flavours
perfectly complement the refreshing aromatic extracts of Hop House 13.

SCOTCH EGG
Created with sausage meat and Cavanagh Free Range Eggs from Enniskillen,
this luxurious mini bite pairs deliciously with the soft spice and warm hints
of vanilla from Roe & Co. Irish Whiskey.

£15 per person
Available Monday to Saturday from 12pm - 8:45pm, and Sunday from 12:30pm - 8:45pm
Please ask your server for details

DRINK RESPONSIBLY

the IRISH FLIGHT

VEGETARIAN menu
The Irish Flight features three iconic Irish drinks, Hop House 13, Guinness and
Roe & Co. Irish Whiskey, which have been expertly paired with a selection of
luxurious small plates made from local ingredients.

Chilli and Olive arancini
Chilli-infused risotto balls with salty olives and smoked Scamorza cheese
from Toons Bridge Dairy in Co. Cork, pair perfectly with the smooth malty
texture of Guinness.

Tomato, basil and roast pepper bruschetta
The fresh crispiness of the Belfast-baked sourdough base pairs exceptionally
with the sweet fruity aroma of Hop House 13.

Panko crustedavocadowith smokedAchillsalt
Light avocado with smoked paprika and Achill Island Sea Salt from Co. Mayo,
matches superbly with the creamy textured notes of vanilla in Roe & Co.
Irish Whiskey.

£15 per person
Available Monday to Saturday from 12pm - 8:45pm, and Sunday from 12:30pm - 8:45pm
Please ask your server for details

DRINK RESPONSIBLY

