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Sunday Lunch 
Cream of vegetable soup - £ 5.95 

Served with our homemade Wheaten Bread and Irish 
Butter 

 
Garlic & Cream cheese Mushrooms 

House Mix salad & 65% Denegris Balsamic Vinegar. 

House Salad with falafel fritters 

Mix leaves, carts, red onions, radishes, beets, oranges 
& pomegranates tossed in agave dressing.  

 
Tomato Bruschetta 

Parmesan shavings, micro herbs on garlic ciabatta. 

From the Kitchen – £14.95 

At the Carvery Station – £14.95 

Ask your server! Please allow us a few minutes to be ready. 

Vegetable lasagna (v) 

3 cheeses, broccoli, cauliflower, courgettes and mushrooms served with Garlic bread and house salad. 

Roasted Seasonal Nut Loaf (v) 

Delicious sweet potatoes and roasted vegetables with Pistachios, hazelnuts, walnuts and almond, vegetable 
roast served with your choice of sides from Carvery. 

Starters – £6.95 

All above served with a choice of seasonal vegetables, 

Buttery mashed potatoes, roasties, cauliflower cheese and garlic potatoes. 
Gravy or peppered sauce. 

Chicken Caesar salad 

Romaine lettuce, parmesan, crispy bacon and roasted 
chicken. Caesar dressing & croutons 

 
Chicken and Mushroom Vol-au-Vent 

White sauce and petite house salad. 

Buffalo chicken wings 

Frank’s hot sauce & blue cheese dip. 
Customs’ prawn cocktail 

Atlantic cold-water prawns with a hint of spices served 
over house salad and lemon wedge. 

 

Slow roasted Sirloin of Beef 

Sugar & Mustard Roasted Loin of Back 
bacon 

Traditional Roasted Turkey Breast 

Baked Fillet of Atlantic Salmon 

Roasted Breast of Chicken wrapped in 
bacon with onion and sage stiffing  

Roast leg of Irish Lamb 

Desserts– £6.45 
Meringue roulade 

Raspberry & White Chocolate Meringue Roulade, cream 
and seasonal fruits 

 
Customs’ apple tart 

Vanilla Ice-Cream & Custard 
 

Vegan raspberry Frangipane 

Served with berries and Coulis 
 

Vegan Belgian Chocolate Cheesecake 

Served with berries and Coulis 

Customs’ House Cheesecake 

Ask you server for today’s Flavour 
 

Chocolate Brownie 

With Roasted nuts, chocolate sauce and Vanilla Ice-
Cream 

 
Sticky Toffee Pudding 

Toffee Sauce, berries and Vanilla Ice-Cream 
 

Coconut & Peach rice pudding 

Warm rice pudding with peaches and seasonal fruits. 


