
Starters ….. Fish dishes …..

2 daily something soups £3.25 Grilled salted seabass £8.00
with speciality breads fire roasted peppers & asparagus

Stonebridge seafood chowder £4.95 Baked haddock £7.50
New England style / homebaked crusty bread warm tomato & spinach salad

“The Bridge” chicken Caesar £4.50 Portavogie prawn & crab (open style) £7.00
garlic croutons / shaved parmesan or just prawn if you wish
main course £8.50

Oriental spring roll (V) £4.50 Sandwiches …..
Cantonese dipping sauce
main course £7.95 Classic sandwiches served on £4.25

Farmhouse white / wholemeal
Tian of prawn & crab or why not try our freshly baked olive focaccia
Homemade wheaten / marie rose £5.00

Chicken dishes ….. Warm sandwiches on fresh focaccia £5.95

roast beef / caramelized red onion
Chargrilled chicken supreme £7.25 turkey & cranberry
cracked peppercorn & bushmills sauce honey roast gammon / pineapple chutney

Stonebridge chicken fillet strips £6.75 Bacon Sarnie £5.95
choice of garlic aioli / peppercorn sauce /
red chilli dip / tomato salsa

Roast half duckling £7.95

Asian vegetables / honey & chilli Side orders …..£1.50
Sumo chips

Grills ….. Champ

8oz Medallion of beef fillet £15.00 Chilli fries
buttered champ / bushmills sauce Garlic wedges

Straw fries
Minute steak £9.25 Tossed salad
choice of sauce / beer battered onions Chef’s seasonal vegetables

Open steak sandwich £7.95
marinated 6oz sirloin / focaccia /sautéed onions /
Wholegrain mustard mayonnaise please note :- whilst we endeavour to ensure nuts

are not incorporated in our dishes, we cannot
6oz Burger £7.50 guarantee trace levels. Should you have a nut or
toasted brie / caramelized red onions other allergies, please inform your server

Brasserie Menu



Autumn Menu

Starters

Freshly prepared homemade soups £3.95
with speciality breads

Mixed homebaked bread platter (V) £3.75
garlic aioli / tomato salsa / red pepper tapenade

“The Bridge” chicken Caesar £5.50
garlic croutons / shaved parmesan

Garlic & thyme mushrooms £4.95
tomato & herb panini

Chef’s chicken and goose liver paté £5.50
red onion and cider marmalade / garlic toast

Brie, roast onion & baby tomato tartlet (V) £5.95
aged balsamic dressing / tossed leaves

Stonebridge seafood chowder £5.95
New England style / herbed croutons

Tian of prawn & crab £5.95
(or prawn only if you prefer)
stoneground wheaten / classic marie rose

Main Course

‘Bridge’ Steaks - locally sourced; 21 day aged.
(please note that meat sizes are raw weights)

Prime beef sirloin
8oz £12.50
12oz £16.95

Fillet of beef £18.50
8oz

Fillet of beef medallion £18.95
on traditional champ

all our steaks are served with beer battered onions and choice of sauce.

Surf ‘n’ turf £16.50
8oz sirloin /roast garlic tiger prawns

Steak ‘sarnie’ £12.25
marinated 6oz sirloin / olive bread / peppered onions / whole grain
mustard mayonnaise

Co Fermanagh Lamb Steak £14.50
crushed potatoes with baby spinach / garden rosemary & redcurrant jus

Seared Salmon Fillet
rocket & seasonal herb salad £14.50



Baked Seabass £13.95
fire roasted peppers & asparagus

‘What’s the Catch?’ £
Please ask your server for details

Local pan fried chicken breast £11.95
peppered Bushmills sauce ;

Stonebridge chicken fillet strips £9.50
garlic aioli / red chilli jam / peppercorn sauce / tomato salsa;

Pan Fried Chicken Escalope £12.50
baby leek & mushroom sauce;

Half roast duckling £14.50
warm Asian salad / white soy / honey & chilli;

Vegetarian…
Brie, roast onion & baby tomato tartlet £9.75
aged balsamic dressing / tossed leaves;

Vegetable Vol-au-Vent £9.50
tomato herb sauce;

Please note: whilst we endeavour to ensure nuts are not incorporated in our dishes, we cannot guarantee trace
levels. Should you have a nut or other allergies, please inform your server.

‘Must-taste’ sides

Potatoes: sumo chips / champ / garlic wedges / straw fries £2.95
chilli fries / crushed baby potatoes;

Vegetables: chef’s panache of seasonal vegetables / mushrooms / £2.95
sauté onions /battered onion rings / asparagus / spiced cabbage;

Salads: house salad / baby tomato salad / rocket salad; £2.75

Sauces: peppered bushmills / rosemary jus / leek & mushroom; £2.50

Dips: garlic aioli / red chilli jam / tomato salsa / salsa verde £1.00



Set Menu

To begin...

2 daily something soups
with speciality breads

‘The Bridge’ chicken Caesar
garlic croutons / shaved parmesan

Garlic & thyme mushrooms
tomato & herb panini

Chilled fan of honeydew melon
compôte of mixed berries

To follow…

12oz sirloin of beef
choice of sauce
(£3.00 extra)

Seared salmon fillet
rocket & seasonal herb salad

Local pan fried chicken breast
peppercorn cream

Thai spring rolls
Oriental vegetables in filo pastry / Cantonese dipping sauce

Just desserts …

Homemade cheesecake
quenelle of cream / fruit purée

Profiteroles
chocolate drizzle

Oghill farm ice cream

And finally…

Tea & coffee

£18.95



Christmas a la carte menu
To begin

Cream Vegetable Soup £3.75
herbed croutons / speciality breads;

Chef’s Daily Prepared Soup £3.95
served with a selection of speciality breads;

Cajun Chicken Caesar Salad £ 4.95
chicken breast / crisped bacon / baby gem /parmesan croutons;

Chilled Honeydew Melon £ 4.75
blackberry & redcurrant compôte;

Breaded Brie £ 5.50
petit salad / cranberry & orange dressing;

Tian of Prawn & Oak Smoked Salmon £ 6.50
baby gem / wheaten / classic marie rose;

Garlic Baked Mushrooms £ 5.50
fennel & tomato baked ciabatta;

Goats cheese £ 5.75
baked in a filo basket / leek & wild mushroom / saffron & garlic;

To follow

Traditional Roast Stuffed Turkey and Irish Ham £15.50
chipolatas / pan jus / cranberry & vintage port;

Fillet Medallion £18.95
cooked to order / buttered champ / tempura onions /
Cognac & black peppercorn cream;

10oz Prime Sirloin of Northern Ireland Beef £17.50
cooked to order / caramelised onions / bushmills sauce;

Supreme of Salmon £15.95
tomato & rocket mash / balsamic fennel;

Escalope of Chicken £15.00
smoked pancetta & mushroom cream;

Braised Shank of Irish Lamb £16.50
maple roasted seasonal vegetables / rosemary jus;

Roast Half Duckling £15.95
pickled mango / blueberry & burbon reduction;

Vegetarian Dishes…

Thai Spring Rolls £10.50
vegetables in a crisp Oriental pastry / petit salad, red chilli & lime;

Goats cheese £10.95
baked in a filo basket / leeks & wild mushrooms / saffron & garlic;

(Please note: all main courses are served with a selection
of seasonal vegetable and potatoes)

Just Desserts…

Traditional Christmas pudding
rum & raisin ice cream / brandy sauce Anglaise

Vanilla Cheesecake
Gosford blackberry & cassis;

Profiteroles
toffee & chocolate sauces;

Mango & Raspberry Pannacotta
Flo’s homebaked shortbread;

Fresh Fruit Salad
with cointreau syrup;

All desserts £4.25



Christmas Carvery Lunch Menu 2009

To begin

Cream of vegetable soup, herbed croutons ;
Freshly prepared soup, home baked bread;
Garlic baked mushrooms, fennel & tomato ciabatta;

Chilled honeydew melon, blackberry & redcurrant compôte;

Breaded brie, petit salad, cranberry & orange dressing;

Cajun chicken caesar salad, crisped bacon, parmesan croutons;

To follow
all served with a selection of seasonal vegetables and potatoes

Prime roast sirloin of Northern Ireland beef, Yorkshire pudding;

Roast breast of turkey, chipolatas, pan jus, cranberry and port;

Honey mustard crusted baked ham;

Garlic & rosemary infused leg of lamb;

Baked salmon supreme, fire roasted peppers & asparagus;

Vegetarian

Thai Spring Rolls;
vegetables in a crisp Oriental pastry, petit salad, red chilli & lime;

Goats cheese;
leeks & wild mushrooms baked in a filo basket, saffron & garlic dressing;

Just Desserts

Traditional Christmas pudding, brandy sauce anglaise;

Vanilla cheesecake, blackberry & cassis compôte;

Profiteroles, toffee & chocolate sauces;

Mango & raspberry panacotta, Flo’s homebaked shortbread;

Fresh fruit salad with cointreau syrup;

And finally

Tea, coffee and mints

Price: £16.95 adults / children 2-12 years £7.95

‘real good food’ this Christmas

Tel: 028 3887 0024 74 Legacorry Road, Richhill, Co Armagh, BT61 9LF



Christmas Day Carvery Lunch Menu 2009

To begin

Choose from today’s freshly prepared soups served with home baked bread;

Garlic and boursin cheese baked mushrooms, tomato & fennel foccacia;

Chilled honeydew melon, strawberry yoghurt & cava;

Breaded brie, shallow fried, rocket salad, sweet sherry dressing;

Atlantic prawn and crab, petit salad, Irish wheaten, classic marie rose;

Piri Piri & parsley chicken Caesar salad, crisped bacon, herbed croutons;

To follow
all served with a selection of seasonal vegetables and potatoes

Prime roast sirloin of Northern Ireland beef, Yorkshire pudding;

Roast breast of turkey, pan jus, cranberry and vintage port;

Honey mustard baked ham;

Rosemary roasted leg of Irish Lamb, minted butter;

Baked salmon supreme, tiger prawns, tomato & rocket;

Vegetarian

Thai Spring Rolls;
vegetables in a crisp Oriental pastry, petit salad, red chilli & lime;

Goats cheese;
leeks & wild mushrooms baked in a filo basket, saffron & garlic dressing;

Just Desserts

Traditional Christmas pudding, vanilla and brandy sauce ‘anglaise’;

Vanilla cheesecake, blackberry & cassis compôte;

Profiteroles, toffee & chocolate sauces;

Mango & raspberry panacotta, Flo’s homebaked shortbread;

Fresh fruit salad with cointreau syrup;
Pavlova, blueberry & strawberry compôte, crème Chantilly;
Vanilla pod icecream, wafer basket, warm butterscotch sauce;

And finally

Mince pies / Tea, coffee & mints

‘real good food’ this Christmas

Tel: 028 3887 0024 74 Legacorry Road, Richhill, Co Armagh, BT61 9LF



Christmas entertainment @ Stonebridge

Christmas Programme 2009
Commencing Tuesday 1st Dec, Closed 26th Dec (Boxing Day) re-opening Sunday 27th Dec 2009

Christmas 4 Course Carvery Lunch Menu
Served daily from 12:30pm to 2:30pm , £16.95 per person / children £7.95

Christmas Evening Menu
Served daily from 3pm to 9:30pm

Christmas Eve Carvery Lunch
12:30pm to 2:30pm £16.95 per person

Christmas Day Carvery Lunch Menu
12 noon, 12:30, 2:30, or 3:00pm £50.00 adults / children 2-12 years £20.00

New Year’s Eve Bash
A la carte menu and live entertainment

New Year’s Day
Open all day, 12:30pm to 2:30pm, 4 course carvery lunch £16.96 per person / children £7.95
Evening menu served 3:00pm to 9:30pm

Live Entertainment on the following evenings:
4th Dec | 5th Dec | 12th Dec | 18th Dec | 19th Dec
Watch out for additional dates

‘real good food’ this Christmas

Tel: 028 3887 0024 74 Legacorry Road, Richhill, Co Armagh, BT61 9LF


