
  
 

_______________________________________________TO SHARE_______________________________________________
 

TAPAS - £8 
Charcuterie plater for two, aged serrano ham, lomo & chorizo, parmesan shavings, salad with lemon oil (GF) 

 
 

_____________________________________________FOR THE TABLE___________________________________________ 
 

CUSTOMS’ STOUT & WHEATEN BREAD - £2.50 
With sea salted local Irish Butter  

 

SOURDOUGH FLATBREAD  – £3.5 
garlic butter, oregano & sea–salt, extra virgin olive 

oil 

 

________________________________________________STARTERS_______________________________________________

TODAY’S SOUP – £4 (GF) 
Homemade stout wheaten bread, sea salted butter 

 
 

FIVEMILETOWN GOATS CHEESE - £5 (GF) 
Rolled in hazelnut with grilled courgette, red onion 

marmalade, baby leaves, lemon & balsamic 
 

 
SPICED FALAFEL FRITTERS - £6 

With tomato chutney, baby leaf salad, lemon & 
cumin cous cous 

 
DONEGAL SCAMPI – £5.5 

Chilli jam & baby leaf salad 
 

CHICKEN WINGS - £5.5 
House Hoisin sauce & pickled celery 

 
CUSTOM’S HADDOCK & BACON CHOWDER – £6 (GF) 

Potato, parsnip, spring onion 
 

CRISPY CHILLI CHICKEN – £6 
Thai noodle salad 

 
 

______________________________________________SALADS - S / L___________________________________________
 

PULLED CONFIT DUCK LEG SALAD – £6/11 (GF) 
Hoisin dressing spring onion cucumber  

& coriander salad 

SMOKED CHICKEN SALAD – £6/10 (GF) 
With crisp rasher, cos, croutons, Caesar dressing 

& parmesan shavings 

 

__________________________________________________PASTA ________________________________________________
 

CRAB & LOBSTER TORTELLINI - £13 
Prawn cream, parmesan shavings 

 
 

RICOTTA & SPINACH RAVIOLI - £10.5 
Crispy sage butter, pesto, pine nuts 

 
 

 

____________________________________________________FISH__________________________________________________
 

 
GRATIN OF SOLE – £13 

Gratin potatoes, charred asparagus, 
 lemon & chive butter  

 
BATTERED COD – £12 

Tartar sauce, lemon, mushy peas, chunky chips 

 
 
 



______________________________VEGAN________________________________ 
 

RED THAI CURRY - £11 (GF) 
With coconut milk, Tofu, coriander, sweet red onion & 

peppers 
 

SPICED FALAFEL FRITTERS - £12 
Tomato chutney, pickled courgette, baby leaf salad, 

lemon & cumin cous cous 

 

________________________________________FLAT BREAD PIZZA___________________________________________
 

MARGHERITA CLASSIC – £9.5 
Tomato, basil, mozzarella 

 
Add your own toppings  

 
Chorizo, Pepperoni, Chicken, Crispy Bacon, Honey Roast Ham, Fivemiletown Goats cheese,  

Red Onion, Chargrilled Red Bell Pepper, Mushroom, Pineapple, Red Onion Marmalade 
(Meat £1.00 – Veg/Cheese 50p Each) 

 
 

________________________________________________THE GRILL______________________________________________ 
 

SLOW COOKED LAMB SHANK– £14 (GF) 
Root veg, rosemary champ, mint jus 

 
RACK OF RIBS – £14 

Hickory BBQ glaze, slaw, chunky fries 
 

BARBERY DUCK BREAST - £19 (GF) 
With Potato gratin, buttered spinach, baby carrots 

and cherry & redcurrant Jus 
(Served Pink) 

 

 
FREE RANGE CHICKEN BREAST – £13 (GF) 

Potato gratin chargrilled spring onions, smoked 
bacon & mushroom sauce 

 
CUSTOMS’ BURGER – £12 

Grilled 6oz Hereford Prime beef burger with 
Fivemiletown goats’ cheese, sauté onions, smoked 

rasher, chunky chips 
 
 

STEAK & ONION SANDWICH - £15 
Rump steak served on a ciabatta with red onion marmalade, rocket, Dijon mayo, chunky fries

 
 

____________________________________FINEST IRISH PRIME STEAKS___________________________________

 
10oz SIRLOIN – £21 (GF) 

Served with tomatoes, mushrooms and choice of side & sauce 
 
10oz RIB EYE – £21 (GF) 

Served with tomatoes, mushrooms and choice of side & sauce 
 

SOMETHING ON TOP… 
Farmhouse cheddar – £1.5 
Two fried free-range eggs – £2 
Prawns with garlic butter – £4 

 
         SAUCES – £2 

Pepper sauce, slow roast garlic butter 
 

 
SIDES – £3.5 

Fat Chips / Skinny Fries / Sweet Potato Fries 
Gratin Potatoes (GF) 

Steamed Local Vegetables (GF) 
Chive & Butter Champ (GF) 

Onion Rings 
House Salad – sun dried tomatoes, baby leaves, aged parmesan, lemon vinaigrette (GF) 

THE GREEDY COW - £47 (GF) 

(maximum of two people sharing) 

10oz Sirloin, 10oz Ribeye  

& Flat Iron Steak 

This perfect trio includes two sauces & two 

sides of your choice   

*Best served medium rare/medium* 


