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Lounge Dining

Menu Served daily 12pm-5pm

FROM OUR HOMEMADE BAKERY

Traybakes
Daily selection available

Scones

Plain, Cherry, Sultana, Lemon & Blueberry, or Raspberry & White Chocolate
Served with Bridle Lane Lemon Curd, Clotted Cream, and Strawberry Preserves

Warm Banana Bread

Served with Cherry & Passionfruit Compote and Whipped Cream

LIGHTER BITES

Seasonal Soup of the Day
Hastings Homemade Wheaten
Scone

Sandwich Selection

Choice of Irwin’s malted brown or
white bread and accompanied Tayto
cheese & onion crisps

Irish Chicken with Roasted Red
Pepper Aioli and Rocket

Clements’ Free-Range
Coronation Egg Mayonnaise and
Watercress

Grant’s Ham & Irish Cheddar
Cheese with Ballymaloe Relish

Add a cup of soup

Starter

Stormont Ceasar Salad

Baby Gem Lettuce, Warm Grant’s
Bacon Lardons, Garlic Croutons,
Parmesan, Boiled Clements’
Egg, Tapenade, and Homemade
Caesar Dressing

Add Irish Chicken or
Glenarm Salmon

Green Goddess Salad

Shaved Fennel, Baby Gem
Lettuce, Sliced Apple, Pickled
Carrots, Sun-Dried Tomatoes,
and Toasted Hazelnuts Tossed
in Green Goddess Dressing

£9

£10

£4

Main

£16

£7

£1

BRUNCH

Breakfast Boxty

Traditional Irish Boxty Topped
with Grant’s Sweet Cure Bacon,
Smoked Applewood Cheddar,
Clements’ Fried Egg, Wholegrain
Mustard and Chive Hollandaise
Sauce

California Croissant

Warm Baked Croissant with
Rockvale Chicken, Guacamole,
Monterey Jack Cheese, Roasted
Red Peppers, and Fresh Salsa

FILLED BAKED POTATO

Served with a small green salad
& coleslaw

Papa ltaliano

Eglantine Farms Buttery Baked
Potato stuffed with Homemade
Marinara Sauce, Mozzarella,
Pepperoni, and Oregano

The Eastern Spud

Eglantine Farms Buttery Baked
Potato served with Whipped
Feta, Crispy Chickpeas and
Green Tahini

£5

£6

£7

£12

£12

£14

£14



THE LOUNGE ROMAN SANDWICHES

Served on Classic ltalian Style Sourdough with marinated Olives & Tayto Cheese and
Onion Crisp

The New Yorker
Pastrami, Swiss Cheese, Sauerkraut, and Russian Dressing

The Tuscan
Grilled Aubergine, Courgette, Red Peppers with Mozzarella and Pesto

Beef Brisket Banh Mi
24-Hour Slow-Roasted Brisket, Pickled Carrots, Coriander, Jalapefio,
Cucumber, and Sriracha Mayonnaise

MAIN COURSES

Open Prawn Sandwich
Atlantic Prawns Tossed in Zesty Marie Rose Sauce, served on Irwin’s Wheaten
Bread, garnished with Baby Gem and Tomato-Caper Salad

Classic Club Sandwich

Toasted Thick-Cut Bread piled high with Grilled Irish Chicken, Grant’s Dry-Cured
Bacon, Lettuce, Tomato, and Creamy Mayonnaise. Served with Seasoned Skinny
Fries

Croque Madame

Indulgent Pan-Fried Grant’s Ham and Gruyére Cheese Sandwich on Zac’s
Sourdough, drizzled with Cheesy Béchamel Sauce and topped with a Sunny-Side-Up
Clements’ Egg. Served with Seasoned Skinny Fries

Lisdergan 6oz. Steak Sandwich
Served on Toasted Ciabatta, Drizzled with Rosemary & Garlic Oil with Battered
Onion Rings and Peppered Sauce

Served with a choice of Chunky Chips or Seasoned Skinny Fries

Seafood Chowder
Medley of Local Seafood in a Thick Creamy Herbed Soup, with Grant’s Dry Cured
Bacon, Comber Potatoes & Vegetables served with Irwin’s Wheaten Bread

Fish & Chips
Lightly Battered Fish served with Homemade Tartar Sauce, Mushy Peas, Lemon-Dill
Mayonnaise

Served with a choice of Chunky Chips or Seasoned Skinny Fries

Fried Chicken Elote Burger
Crispy Fried Rockvale Chicken Fillet, served with a Charred Corn Relish, Monterrey
Jack Cheese, Pickled Coriander Onions

Served with a choice of Chunky Chips or Seasoned Skinny Fries

£16

£16

£16

£16

£20

£18

£24

£16

£22

£22



SIDES

Crispy Onion Rings Roasted Carrots with Hummus & Feta, Crispy Chickpeas
Chunky Chips Warm Green Bean & Potato Salad, Dill Vinaigrette
Skinny Parmesan Fries Summer Salad with Sundried Tomatoes,

Grilled Vegetables & Pesto Dressin
Traditional Irish Boxty : 9 'ng

Miso Roasted Cauliflower & Kale
Creamy Mashed Potatoes

Evening Dining

Menu Served daily 5pm-9pm

SCROCCHIARELLA CLASSIC ITALIAN SOURDOUGH PIZZAS

The Carnivore
Homemade Marinara Sauce, Pepperoni, Ham & Beef Brisket, Mozzarella Cheese,
Oregano & Hot Honey

The Herbivore
Homemade Marinara Sauce, Sun-Dried Tomatoes, Grilled Aubergine
& Courgette, Red Onion, Mozzarella Cheese and Oregano

STORMONT LOUNGE TACO STOP

The Porker
Warm Corn Tortillas with Pork Belly Burnt Ends, Pico de Gallo, Shredded Lettuce
and Crumbled Feta Cheese

The Spicy Catch
Warm Corn Tortillas with Crispy Fried Fish, Shredded Lettuce, Guacamole,
Chillies and Sriracha Mayonnaise

CARETO SHARE?

Charcuterie Board
Grilled Zac’s Sourdough, Perello Olives, Roasted Red Peppers, Salami,
Chorizo, Pesto and Balsamic-Olive Oil

Taste The Island Cheeseboard

Knockanore Oak-Smoked Raw Milk Cheddar, Tipperary Brie, Cashel Blue, and
Bride Valley Onion & Caraway Cheddar. Served with Pickled Pears, Quince Jelly,
and Ditty’s Oatcakes

£24

£22

£14

£14

£16

£15



LITTLE BITES

Gochujang BBQ Chicken Wings
Served with a Charred Sweetcorn Salsa

Loaded Nachos

Homemade Corn Tortilla Chips covered with Cheddar Cheese, Salsa, Sour Cream,
Guacamole and Sriracha Mayonnaise

Add Pork Belly Burnt Ends

A BIGGER BITE

Fish & Chips
Lightly Battered Fish served with Homemade Tartar Sauce, Mushy Peas,
Lemon-Dill Mayonnaise

Served with a choice of Chunky Chips or Seasoned Skinny Fries

The Coyagh Farm Butchers Beef Burger

Zacs Brioche Bap with Extra Mature Cheddar, Lettuce, Tomato, Diced Onion and
Gherkin

Choice of Chunky Chips or Seasoned Skinny Fries

Add: Smoked Applewood Cheddar, Cashel Blue Cheese,
Grant’s Sugar Pit Streaky Bacon, or Two Onion Rings

Chicken Korma

Rockvale Chicken Thighs, in Clandeboye Yoghurt, Cashews, Caramelised Onions
and Aromatic Spices. Served with Basmati Rice and Garlic Coriander Naan
Bread

Vegetable Korma
Comber Carrots, Potatoes and Cauliflower, in Clandeboye Yoghurt, Cashews,
Caramelised Onions and Aromatic Spices. Served with Basmati Rice and Garlic

£12

£14

£3

£22

£22

£3 eachor
3 for £8

£24

£21

STORMONT MEZZE BAR £8 each or 3 for £20

Baked Feta with Hot Honey

Perell6 Olives

Souvlaki — Marinated Prawn & Chicken Skewers with Tzatziki
Beef Meatballs, Tomato Sauce, Crumbled Feta

Pitta & Red Pepper Hummus, Crispy Chickpeas

A 10% discretionary service charge will be applied
Diners with a food allergy or any special dietary requirements are recommended to consult their server
before ordering. We offer Gluten Sensitive options but do not operate in a fully Gluten Free Kitchen.





