TO START
Soup of the day

3.95

With an oven baked roll

Garlic Mushrooms

5.50

Button and chestnut mushrooms, garlic, sourdough,
balsamic reduction and parmesan

Two Cheese Garlic Bread

3.95

Baguette with cheddar, mozzarella, garlic and herb butter

Benedicts’
Salt ‘n’ Chilli Chicken

5.95

Chicken breast strips coated in garlic and chilli spices,
Asian salad, naan bread and sweet chilli mayonnaise
Simonsig Chenin Blanc

Chicken Wings

5.95
Chicken wings coated in sriracha, honey and sesame with
red cabbage and carrot coleslaw, crème fraîche dip

Teriyaki Duck

5.95

Confit of duck, soya vinaigrette and napa salad
Beaujolais Villages

Seafood Chowder

6.50

Cod, prawns, mussels, smoked salmon, clams, squid,
smoked bacon, leeks, cream sauce and wheaten bread
Guinness

Goat’s Cheese Crostini

5.95

Goat’s cheese, rocket, sun-dried tomatoes, red onion jam,
sourdough bruschetta, balsamic and pesto

Benedicts’ Sharing Board

11.95
Two cheese garlic bread, salt ‘n’ chilli squid, napa salad, salt
‘n’ chilli chicken, Asian salad, naan bread, chicken wings
with sriracha, honey and sesame, red cabbage and carrot
coleslaw, crème fraîche, sweet chilli and garlic mayonnaise

Steamed Mussels

6.50

Strangford Lough mussels with garlic bread and a
choice of sauce: White wine cream or Thai green curry
Donaghadee Riesling

Salt ‘n’ Chilli Squid

5.95

Squid coated in chilli and garlic spices with napa salad,
soya vinaigrette, garlic mayonnaise and sweet chilli
The Ned Sauvignon Blanc

Deep Fried Brie

5.50

Breaded brie with walnut, spiced pear, red chard
and rocket salad

Prawn Cocktail

5.95

Prawns served with Marie Rose sauce, lettuce salad and
wheaten bread

We’ve suggested some wines to perfectly match some of our dishes on this menu for you to try
FOOD ALLERGIES AND INTOLERANCES

If you have any special dietary requirements please speak to our staff about the ingredients in your meal before ordering

MAINS
F I S H

Smoked Cod

12.95

Smoked cod, champ, savoy cabbage, smoked bacon, white
wine and seafood cream sauce
Fournier Sancerre

Herb Crusted Hake

13.95

Hake crusted with lemon, panko breadcrumbs, sun-dried
tomatoes and parmesan, tomato and basil sauce, pesto
baby boiled potatoes and spinach

Monkfish and King
Prawn Curry

15.95

Monkfish, king prawns, Thai green coconut curry, mixed
peppers, onion, green beans, pak choi, baby corn and
spiced rice
Cabernet D’Anjou

Seabass

15.95

Seabass fillet, chorizo crushed baby potatoes, tomato,
spring and red onion salsa, olive oil dressing
Chablis Grand Cru

C H I C K E N
Benedicts’
Peppered Chicken

12.95

Chicken breast, champ, tobacco onions and
peppercorn sauce
Heartland Shiraz

Benedicts’
Salt ‘n’ Chilli Chicken

12.95

Chicken breast, colcannon mash, parsnip crisps and
Bushmills whiskey cream
Terra Noble Merlot

12.95

Chorizo Chicken

12.95

Chicken escalope marinated in smoked paprika, chorizo,
crushed herb potatoes and chorizo cream sauce
Farnese Edizione

Chicken breast strips in garlic and chilli spices,
Asian salad, naan bread, sweet chilli and mayonnaise

Chicken Goujons

Benedicts’
Bushmills Chicken

9.95

Breaded chicken breast goujons with Benedicts’ house
sauce, lettuce, mixed peppers, red onion, sun-dried
tomatoes, sweet chilli and garlic mayonnaise
We’ve suggested some wines to perfectly match some of our dishes on this menu for you to try
DISHES MARKED

Beat the clock
£7 before 7pm

DISHES MARKED

Beat the clock
£12.50 before 7pm

Peppered Pork Fillet

M E A T S
12.95

Pork coated in crushed peppercorn seasoning, champ, tobacco
onions and peppercorn sauce
Châteauneuf-du-pape

Roast Duck

15.50

Teriyaki glazed roast duck, peppers, red onion, green beans,
mange tout, spiced rice, sesame and soya dressing
Little Rascal Shiraz

S T E A K S
10oz Rump 15.50

Rump of Lamb

15.50

Benedicts’
Signature Burger

10.95

Lamb slow cooked to your liking, Dauphinoise potatoes, braised
red cabbage and bourguignon dressing of smoked bacon and
baby pearl onions
Carlos Serres Reserva Rioja

Homemade beef burger, smoked bacon, mozzarella and cheddar
cheese, plum tomato, onion rings, tobacco onions, lettuce, red
onion jam, brioche bun and sauce of your choice
All our steaks are served with beer battered onion ring, half roast
tomato, grilled field mushroom and a sauce of your choice

10oz Sirloin 18.50 8oz Fillet 21.50

Beefsteak Club Malbec

SAUCES: Béarnaise • peppercorn • rosemary jus • garlic butter • Bushmills whiskey cream
All our steaks are locally sourced and hung for a minimum of 28 days to ensure outstanding tenderness and flavour

VEGETARIAN OPTIONS

Deep Fried Brie

10.95

Breaded brie with walnut, spiced pear,
red chard and rocket salad

Noodle Bowl

Linguine

Linguine pasta, white wine and garlic emulsion, peas, spinach,
sun-dried tomatoes, crème fraîche and lemon gremolata
Dry River Pinot Grigio

10.95

Egg noodles, spring onions, baby corn, peppers, red onions,
sesame, pak choi, coriander, soya, ginger and sweet chilli
add chicken £2.50 supplement
Little Rascal Chardonnay

Mushroom Wellington

10.95

Flat cap mushrooms, mushroom duxelles, peas, sun-dried
tomatoes, puff pastry, carrot and orange purée, white wine
and pea velouté

SIDE ORDERS

POTATOES
Chips
Champ
Garlic Potatoes
Sweet Chilli Potatoes
Baby Boiled Potatoes
Colcannon Mash
Sweet Potato Chips

10.95

BREADS & EXTRAS
Homemade Garlic Bread
Beer Battered Onion Rings
Tobacco Onions

2.90

VEGETABLES & SALADS
Veg of the day
Benedicts Rocket Salad
with red onion, parmesan & balsamic dressing

Garlic Mushrooms
Cabbage & Bacon

Beat The Clock Is Available from 5pm to 7pm, 7 days a week
A Discretionary 10% Service Charge will be added to Tables of 6 or more

