
Menu
Starters

H O M E M A D E  S O U P  ( V )  -  £ 7. 0 0
Using the finest north down local produce, Belfast stout wheaten, butter.

B U F FA L O  C H I C K E N  W I N G S  -  £ 9 . 5 0  
Creamy Clandeboye Estate yoghurt & Kearney blue cheese dressing.

T O M AT O  &  S O R I  I TA L I A  B U F FA L O  M OZ Z A R E L L A  S A L A D  -  £ 8 . 0 0
Heritage tomato, black pepper, buffalo Mozzarella, basil pesto, Burren Bramley infused apple chutney.

Mains

Sides
F R E N C H  F R I E S  -  £4 . 5 0

C R E A M Y  B U T T E RY  C H A M P  -  £4 . 5 0
B U T T E R E D  V E G E TA B L E S  -  £4 . 5 0

O N I O N  R I N G S  -  £4 . 5 0
G A R L I C  B R E A D  -  £4 . 5 0

Desserts
C H O C O L AT E  F O N DA N T  -  £ 7. 5 0

A rich, indulgent dessert featuring a molten chocolate centre,  
white chocolate.

S I C I L I A N  L E M O N C E L L E  C H E E S E C A K E  ( V G ) ( G F )   -  £ 7. 5 0
Hedgerow raspberry coulis, seasonal fruit. 

B E L FA S T  I C E - C R E A M  -  £ 7. 5 0
Produced in the shadows of the iconic cranes, waffle biscuit, toffee fudge sauce, 

homemade shortbread crumble.

(V) Vegetarian | (VG) Vegan | (GF) Gluten Free
If you have a food allergy, intolerance, or dietary requirements – please speak to the team about the ingredients in your food and drink before 

you order. As we operate a kitchen where nuts and other allergens are present, we cannot guarantee all dishes are free of allergens.

C R O W N E  P L A Z A  S I G N AT U R E  B U R G E R  -  £ 1 6 . 5 0
Northern Irish 6oz beef burger, smoked applewood cheddar,  

tomato & chilli jam, onion rings, fries.
Add bacon - £2.00

C H A R G R I L L E D  B U T T E R F LY  C H I C K E N ,  S M O K E D  B A C O N  
&  M E LT E D  C H E D DA R  C H E E S E  S TA C K  -  £ 2 3 . 0 0  

Set on creamy Champ mash potato, local vegetables, peppered sauce, tobacco onions.

1 0 OZ  2 1 - DAY  A G E D  S I R L O I N  S T E A K  -  £ 3 5 . 0 0
Chargrilled Irish sirloin, Annaghmore portobello mushroom, onion rings,  

Bushmills whisky peppercorn cream, fries. 

S A LT  N  C H I L L I  S E A  B A S S  -  £ 2 3 . 0 0
Pan-fried seabass fillet, salt n chilli spices, Bombay potatoes, local greens, sweet chilli & saffron cream

C H A R R E D  B U T T E R N U T  S Q U A S H  &  S A G E  R AV I O L I   -  £ 1 7. 0 0
Cherry tomato & spinach coconut cream, shaved Parmesan, black pepper & garlic bread.

Add Grilled chicken - £6.00



(V) Vegetarian | (VG) Vegan | (GF) Gluten Free
If you have a food allergy, intolerance, or dietary requirements – please speak to the team about the ingredients in your food and drink before 

you order. As we operate a kitchen where nuts and other allergens are present, we cannot guarantee all dishes are free of allergens.

Starters
A L O O  T I K K I  ( V G )  -  £ 6 . 5 0

Crispy spiced potato cake, tomato chilli jam, tobacco onions. 

O N I O N  B H A J I  K A R N ATA K A  -  £ 6 . 5 0
Popular Indian snack, sliced onions bound with spiced gram flour, cooling cumin minted Clandeboye Estate yoghurt.

P U N J A B I  V E G E TA B L E  S A M O S A  -  £ 6 . 5 0
Spiced potato, green pea, coriander, ginger & fennel seeds, mango chutney.

M A S A L A  C H I L L I  S Q U I D  -  £ 9 . 5 0
Lightly battered squid tossed in garlic ghee, blend of chilli spices, roasted peppers & onions.

B A N G  B A N G  C H I C K E N  T I K K A  -  £ 7. 5 0
Born from Indian created in Scotland, marinated overnight in Clandeboye yoghurt & spices finished in our Tandoori clay 

oven. Clandeboye Riata sauce. 

L A M B  S E E K H  K E B A B  -  £ 8 . 5 0
Spiced lamb mince seasoned with green chili paste, spices, mint, coriander, and ginger. mint chutney.

Mains

Sides
N A A N  B R E A D  -  £ 3 . 5 0 

G A R L I C  &  C O R I A N D E R  N A A N  B R E A D  -  £4 . 0 0 
P I L A U  B A S M AT I  R I C E  -  £4 . 0 0 

S A LT  N  C H I L L I  M A L S A  F R I E S  -  £4 . 5 0
B O M B AY  P O TAT O E S  -  £4 . 5 0

Desserts
G U L A B  J A M U N  -  £ 7. 5 0

Traditional Indian dumpling of condensed milk, rosewater syrup served with mango ice cream.

PA S S I O N F R U I T  A N D  W H I T E  C H O C O L AT E  TA R T  -  £ 7. 5 0
Served with pistachio ice cream. 

S E R V E D  W I T H  A  C H O I C E  O F  P I L A U  R I C E  O R  F R E N C H  F R I E S

C H I C K E N  T I K K A  M A S A L A  -  £ 1 9 . 5 0
We present our exclusive recipe of succulent Tandoori baked chicken tikka in a cream tomato based sauce.

L A M B  R O G A N  J O S H  -  £ 2 1 . 0 0
Rogan josh is a curry originating from India. It features gravy flavoured with garlic, ginger and aromatic spices (clove, bay 

leaves, cardamom, and cinnamon), alongside yoghurt is often added to make the sauce creamy. 

P U N J A B I  C H O L E  -  £ 1 6 . 0 0
Amritsari Pindi Chole of chickpeas, spicy and tangy, with flavours of garlic, whole spices,  

an authentic Punjabi style chickpea curry.

C H I C K E N  B A LT I  -  £ 1 9 . 5 0
A rich and flavourful blend of tomato, onion, garlic, and spices, finished with coriander, red bell pepper, and spinach.

T I G E R  P R AW N  &  P O TAT O  M A L A B A R  -  £ 2 3 . 0 0
A beautiful aromatic curry from the Kerala region of India.

P O P PA D O M S  &  C H U T N E Y S  D I P S  -  £ 5 . 5 0
Mint Clandeboye Raita yoghurt, spiced pear & lime chutney, tomato onion & chilli chutney

Menu


