
DINNER   
5pm - 9pm

STARTERS
Chef’s Soup of the day, fresh bread 	 £4.95

Duck liver parfait, brioche loaf, pear and sultana chutney 	£4.95 

Lemon black pepper squid, fennel slaw, harrisa aioli 	 £5.25

Caesar salad 	 £4.25

Smoked chicken caesar salad 	  £4.95

Social Seafood chowder, fresh bread 	 £4.95

Bread and oils 	 S - £4.50 / L - £6.95

Warm pork and apple pie, remoulade, pickled vegetable, 
mixed leaf salad, homemade brown sauce 	 £4.95

Baked fivemiletown goats cheese, toasted nuts, 
beetroot and honey sorbet 	 £5.25

Spiced crab cakes, smoked bacon and potato salad, 
tomato relish 	 £5.25

MAINS
21 dexter burger, triple cooked chips, homemade relish 	 £9.50
Add bacon, cheddar,blue cheese, onion rings for £1.00 each

Beer battered haddock, mint peas, 
triple cooked chips, tartare sauce 	 £9.95

Nut crumbed crispy pork belly, parmesan 
polenta mash, confit fennel, orange scented parsnips 	 £12.50

Poached and roast breast of chicken, filled with wild 
mushrooms and chestnuts, potato and leek crumble, 
butternut puree, thyme jus 	 £12.50 

Fillets of sea bass, scallops,black pudding, cockle 
popcorn, potato bread chips, hollandaise sauce 	 £16.95

Pan seared loin of venison, Jerusalem artichoke 
panna cotta, turnip fondant, smoked venison 
sausage roll, sauté sprouts, blackberry jus 	 £18.95

Masala cod, coconut puy lentils, spiced tomato relish, 
buttermilk crispy red onions 	 £14.50

Pan fried breast of duck, duck cottage pie, 
bubble and squeak mash, butter braised vegetables, 
sage and orange zest jus 	 £16.95

21 DAY DRY AGED STEAKS
All served with triple chips, rocket, roast tomato, sauté mushrooms and a 
choice of pepper sauce, béarnaise, garlic butter, blue cheese butter

8oz Rump Steak	 £15.25

10oz Sirloin Steak	 £18.95

PASTA / RISOTTO / GNOCCHI
Linguini of cockles, mussels and flaked 
smoked haddock (cream) 	 £12.50

Linguini of wild mushroom and braised leeks, 
beetroot beignets (v) (cream) 	 £11.50

Risotto of braised beef shin, tomato, chorizo (tomato)	 £12.50

Sage gnocchi, roasted butternut squash,
baby spinach (v) (tomato) 	 £11.50

SIDES
Triple cooked chips 	 £3.50
Veg of the day 	 £3.50
Onion rings 	 £3.50
Mint peas and bacon 	 £3.50
Creamed potatoes 	 £3.00
Potato and leek gratin 	 £3.50
Bread and oils 	 £4.50

TO FINISH
Homemade ice creams and sorbets 	 £4.25

Chocolate plate: mint choc fondant, 
orange chocolate tart, white choc chip ice cream 	 £5.25

Black forest baked Alaska 	 £5.25

Granny smith parfait,crumble, lavender toffee apple 	 £4.95 

Citrus tart, blackberry sorbet 	 £4.95 

Peanut butter and banana crème brulee 	 £4.95 

Cranachan rice pudding, short bread 	 £4.95

Cheese selection, crackers, pear 
and sultana chutney 	 One £6.95 / Two £8.95

COFFEES AND LIQUEUR COFFEES
Americano	 £2.00
Cappuccino	 £2.20
Latte	 £2.30
Mocha	 £2.50
Espresso	 £1.80
Double Espresso	 £2.10

Macchiato	 £1.90
Hot Chocolate	 £2.20
Tea	 £1.80
Speciality Tea (see server)	 £2.00
Irish Coffee	 £5.00
Calypso Coffee	 £5.00
Royale Coffee	 £5.00
Baileys Coffee	 £5.00

Some of these dishes may contain nuts or seeds, please inform your server in the event of any dietary requirements. 
Please note a discretionary 10% service charge will be added to parties of 8 or more for your convenience.




