
F O R  O P E N E R S

Sharing mezze platter with our 
own hummus, tapenade, antipasti 

and flatbread – £12.95
Green olives marinated in virgin olive 

oil and Maldon sea salt – £3.25
A selection of hand-crafted, 
bespoke bakery sourdough, 

and our own in-house wheaten 
breads, dips, tapenade and 

salted butter – £6.00

S TA R T E R S

Lightly smoked and poached 
salmon, fresh dill, horseradish 
crème fraiche, hot buttered 

toast – £9.00
Portobello mushroom with 
tempura prawns, chilli and 

ginger dressing – £9.25
Chicken liver parfait, red onion 
marmalade, crispy sourdough 

toast – £9.00
Warm salad of roasted artichokes, 
spinach and Moyallon bacon with 

balsamic dressing – £7.50
Caramelised leek soup topped 

with maple glazed bacon, served 
with homemade wheaten – £6.75

S I D E S

Autumn greens of broccoli, peas, 
mangetout and sugar snaps

Green salad, herbs, cucumber 
ribbons, cherry tomatoes and 

French dressing 
Chunky chips, skinny fries or 

sweet potato fries
Baby potatoes, clarified butter 

and Maldon sea salt
Potato mash or champ

Farmageddon beer battered 
onion rings

Sautéed mushrooms 
or onions

Each – £4.00

AT THE HEART OF OUR WELCOME, THE COQ & BULL BRASSERIE TEAM OFFER A TRULY RARE DINING 
EXPERIENCE. THE FINEST LOCAL, SEASONAL PRODUCE, WONDERFULLY COOKED AND PRESENTED, 

MATCHED WITH A SUPERB WINE LIST AND COCKTAILS. TO HELP WITH THE NEED TO DISTANCE, WE’VE 
CREATED AN EXCITING NEW OUTDOOR, HEATED DINING SPACE TO ENJOY AND IN ORDER TO MAKE 

MORE ROOM FOR OUR CHEFS TO WORK SAFELY, WE HAVE EXTENDED OUR KITCHENS AND SLIGHTLY 
REDUCED THE NUMBER OF DISHES ON OUR AUTUMN MENU.

(AND, TO HELP YOU ENJOY YOUR MEAL THAT LITTLE BIT MORE, WE’VE SUGGESTED A PERFECTLY 
MATCHED GLASS OF WINE FOR EACH MAIN DISH. YOUR CHOICE OF 150ML OR 250ML)

IF YOU HAVE ALLERGY CONCERNS, WE‘LL BE HAPPY TO PROVIDE A MENU LISTING THE 14 KEY ALLERGENS 
FOUND IN OUR DISHES. JUST ASK ANY MEMBER OF STAFF.

FRIDAY & SATURDAY DINNER AND SUNDAY LUNCH, MINIMUM ORDER 2 COURSES PER GUEST. 07.10.21

M A I N S
Pan fried fillet of cod with crispy potatoes, fresh chives, 

mustard lentils and capers – £19.50
{CHABLIS PREMIER CRU (FRANCE) 150ML £8.25 | 250ML £13.50}

Locally caught, blonde beer battered haddock with home-made 
tartare sauce, triple cooked chips and garden peas with 

clarified butter – £16.50
{VANIDADE ALBARIÑO (SPAIN) 

150ML £5.75 | 250ML £8.75}

Free range chicken breast with chestnut stuffing, porcini mushroom 
sauce and fondant potato – £17.50

{CHATEAU LA GRANGE ST.EMILION (FRANCE) 
150ML £6.00 | 250ML £9.75}

Braised venison in chocolate, thyme and red wine, creamy champ 
and parsnip crisps – £17.50

{KADETTE CAPE BLEND (SOUTH AFRICA) 
150ML £6.25 | 250ML £9.50}

Rump of Mourne lamb with dauphinoise potato, sweet caramelised 
apples and braised red cabbage – £22.50

{LOPEZ DE HARO RIOJA CRIANZA (SPAIN) 
150ML £5.75 | 250ML £8.75}

S T E A K S  &  H O M E  M A D E  B U R G E R S

Our locally reared, chargrilled beef steaks from Coyagh Farm in 
Co Tyrone are legendary – your reviews tell us they are the best! 

Cooked to your preference, served with roasted vine tomatoes 
and awesome beef dripping chips.
Coyagh Farm 12oz sirloin – £28.50

{APLANTA (PORTUGAL) 150ML £5.75 | 250ML £8.50}

Coyagh Farm 8oz fillet – £32.50
{ASSYRTIKO (CRETE) 150ML £5.75 | 250ML £8.75}

Our Classic, char-grilled burger, smoked streaky bacon, 
Irish cheddar, pickled cucumber, beef tomato served 

with chunky chips, home-made ketchup and mustard mayo 
– on a brioche bun or a Portobello mushroom – £16.75

{SOLANDIA NERO D’AVOLA 150ML £4.75 | 250ML £7.50}

S AU C E S

Green peppercorn cream or red wine and bone marrow sauce, 
garlic and fresh herbs butter – £2.50

V E G E TA R I A N

Mushroom stroganoff with red onion, baby capers 
and a paprika crème fraiche and whiskey sauce – £16.75

{SOLANDIA NERO D’AVOLA (SICILY) 150ML £4.75 | 250ML £7.50}

Root vegetable tart tatin with sweet potatoes, carrots, 
parsnips and fresh thyme – £16.50

{ASSYRTIKO (CRETE) 150ML £5.75 | 250ML £8.75}

G O O D ,  H O N E S T  F O O D

MENU




