
 
 

Dinner 
 
Soup, yellow door breads        £4 
Breads, tapenade, humous        £4 
Mussels, tomato, chorizo, salsa vierge, breads     s£5 m£10 
Goats cheese, beetroot salad       £5.5 
Pressed pork belly, honey, sesame       £5 
Salted chilli chicken, napa slaw, chilli aioli      s£6 m£11 
Tiger prawns, chilli, garlic, crisp breads      £6.5 
Seafood chowder, breads        £5.5 
__________________________________________________________________________ 

Lamb shank, whipped potato, heritage carrots, jus    £13.5 
Pulled pork, pretzel bap, apple, slaw, scratchings, hand cut chips  £12.5 
Big ‘JMac’ burger, monterey jack, smoked bacon, pickle, hand cut chips  £11 
Spiced chicken goujons, dip, hand cut chips     £9.5 
Beef and bird sarnie, chicken, steak, creamy garlic mushrooms, ciabatta £13.5  
Chicken kiev, colcannon, tenderstem, jus      £13 
Breaded haddock, peas, tartare, hand cut chips     £10.5 
Pan seared salmon, french style peas, lardons, comber potatoes   £13.5 
Seafood pie, cheddar mash, heritage carrots, tenderstem    £12 
House chicken masala, basmati, poppadum, mango chutney   £10 
Meatballs, linguini, marinara sauce, parmesan     £11.5 
Risotto, sundried tomato, parmesan, pea shoots     £9.5 
Vegetable pappardelle, mushroom cream, toasted bread    £9.5 
 
Blackmoran Angus: 
   Sirloin 10oz       £22 

   Fillet 8oz       £24 
(inc. sauce and side) 
Add garlic and herb tiger prawns       £3.5 
Add spiced goujons         £2.5 
__________________________________________________________________________ 
 
Sides           £3.5 

Hand cut chips     Skinny fries 
Mash       Sauté potato, bacon, onion 
Vegetables      Duck fat wedges 
Sundried tomato & parmesan salad  Garlic baby boils 
 
Sauces           £2.5 

Peppercorn      Red wine jus 
Wild mushroom cream      
 
*Please inform a member of staff of any food intolerances or allergies upon arrival 
*Our game may contain shot 
*The team at Sally McNally’s strive to ensure that food and service are of the highest quality, please note that requests such as well-
done meats will take longer to prepare so your patience is very much appreciated 
 


