
Welcome To
The Coach House Bistro @ The Historic 

Londonderry Arms Hotel, Carnlough
“Locally Sourced Food Freshly Cooked”

Founder MeMber oF TasTe oF ulsTer 

Traditional afternoon Tea, served daily (3-6pm) - £12.95 - booking essential

sunday lunch and evening dining served in Tapestry & Frances ann restaurant

Further information including details of special events such as Painting workshops, 
seafood nights, steak nights and special accommodation offers available at reception. 

We cater for Tours, Weddings, Family Gatherings, Conferences and other special occasions

Tel: 028 28 885 255                 
Email: lda@glensofantrim.com
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Selection Of Teas Available

IndIan leaF Tea  .................................................................£1.70

herbal & FruIT Teas  ......................................................£2.00

hoMeMade Freshly baked sCones  ...................£1.60

hoMeMade shorTbread  ...........................................£1.50

Selection Of Coffees Available 

FIlTer CoFFee ....................................................................£1.90

aMerICano ..........................................................................£2.30

CaPPuCCIno .......................................................................£2.40

laTTe ........................................................................................£2.40

MaCChIaTo ...........................................................................£2.40

MoCha ....................................................................................£2.60

hoT ChoColaTe ...............................................................£2.50

Optional Extras Marshmallows / Flavourings ..............................£0.30

Liqueur Coffees - £4.25

Coffee Royale  - £4.50

Wine Selection-75cl
WhITe

urMeneTa sauvIGnon blanC, ChIle ............£12.95
Intense aromas of herbal notes and fresh tropical 
fruit such as grapefruit, pineapple and mango. 

red

urMeneTa CaberneT sauvIGnon, ChIle ...£12.95
aromas of ripe red fruit mixed with sweet vanilla and 
coconut.  Medium bodied with soft tannins and a long 
pleasant finish.

Mini Bottle Selection 
WhITe

la PalMa sauvIGnon blanC, ChIle  .................£3.95 

hardys ‘sTaMP’ Chardonnay seMIllon, 
ausTralIa  ........................................................................£3.95 

red
 
la PalMa CaberneT sauvIGnon, ChIle  .........£3.95 

la PalMa MerloT, ChIle  .........................................£3.95 

hardys ‘sTaMP’ shIraz CaberneT, 
ausTralIa  ........................................................................£3.95 

rose

e&J Gallo GrenaChe rose, usa .........................£3.95 

sParklInG

CanTI ProseCCo, ITaly .............................................£4.50 

PLEASE ASK YOUR SERVER 
FOR OUR COCKTAIL MENUMAIN WINELIST ALSO AVAILABLE
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Starters
Fresh souP oF The day (GF)*  ..........................£4.50
with homemade Wheaten bread

seasonal seaFood ChoWder ........................£6.50
in a Creamy veloute served with homemade 
Wholemeal Guinness scone 

Pan FrIed orGanIC GlenarM salMon 
FIsh Cake  .....................................................................£5.95
served as MaIn Course (larger Portion) .......£9.95
with Mixed leaves and White Wine butter sauce 

Golden FrIed WedGe oF brIe ........................£5.95
with a salad garnish and redcurrant sauce

hoMeMade ChICken lIver PaTe  ....................£5.25
with hot buttered Toast and Cumberland sauce
(extra Toast Or Sauce - £1.00)

Caesar sTyle salad   ............................................£5.25
with Cos lettuce, lardons of smoked bacon, Crisp
Croutons, Caesar sauce & Fresh aged Parmesan
(add Chicken for £1.00)

PraWn MarIe rose CoCkTaIl (GF)* ...............£5.95

ChICken WInGs & bbQ sauCe  .........................£5.25

CrIsPy baCon & eGG salad  .............................£4.95
with Creamy Mayonnaise 

Main Courses
sTeaMed loCal Mussels  ...................................£7.95
In a Garlic, onion and Parsley White Wine Cream 
with sweet Potato Fries

CoaCh house FIsh & ChIPs  ..........................£12.95
served with Peas and Tartare sauce

CrIsPy baTTered kInG PraWns  .................£12.95
Tartare sauce, Mixed salad leaves and Chips 

seared FIlleT oF GlenarM orGanIC 
salMon (GF)* ............................................................£15.95
with Creamy Champ and stir Fried Greens

ChICken FIlleT burGer  .....................................£8.95
served with lettuce, Mayonnaise & Chips

baTTered GouJons oF ChICken FIlleT  ...£9.95
in a sweet Chilli sauce with Champ & Crispy 
salad Garnish

ChICken & ChorIzo Penne PasTa  ................£9.95
Coated in a Wild Mushroom Cream sauce served 
with Garlic bread

Pan FrIed CaJun seasoned 
ChICken FIlleT ......................................................£11.95
With Creamy Champ, Crisp Tobacco onions 
& black Pepper sauce

ChICken Maryland   ...........................................£12.95
with banana & Pineapple Fritters, bacon, 
Croquette Potato, Chips and Peas

CrIsP ConFIT oF duCk leG (GF)* ....................£9.95
with Creamy Champ, braised red Cabbage 
& homemade Tomato Chilli Jam        

Freshly PrePared lasaGne  ...........................£9.95
with Crispy salad and Garlic bread

sPeCIalITy buTCher sTyle sausaGes ........£9.95
with Peas, Champ & Wild Mushroom Cream sauce

Pan FrIed GaMMon  .............................................£10.95
with sweet Pineapple Glaze, served with Chips & Peas

WInTer WarMer PIe oF The day
Please ask your server for details

Main Courses
8oz sTeak burGer ................................................£10.95
served in a Floury bun with sun-blushed
Mayonnaise, Fine salad leaves, Cheese & Chips                

sIrloIn oF PrIMe norTh anTrIM beeF (GF)* 
  8 oz         ......................................................................£15.95
12 oz       ........................................................................£18.95
served with sautéed Mushrooms, onions & Tomatoes, 
Chips & brandy & black Pepper sauce

veGeTarIan dIsh oF The day 
(see specials Menu)

leek, CaraMelIsed red onIon 
& GoaTs Cheese FIlo TarTleT  ......................£10.95
With Polenta Cake & salad

IrIsh FarMhouse Cheeseboard  .................£6.95
served With Chutney & biscuits

From the Sandwich Bar
Served All Day

 
oPen PraWn or haM salad  .............................£9.95
on homemade Wheaten bread with Mixed salad 

oPen sMoked GlenarM orGanIC 
salMon WITh salad .............................................£10.95
on homemade Wheaten bread with Mixed salad

Served until 17.30 each day
                                                                                                                                      
PanInI oF The day    ................................................. £7.50
salad garnish and Tortilla Chips

ToasTed sandWIChes ...........................................£5.50
salad garnish and Tortilla Chips
Choice of 2 Fillings:-
Chicken, ham, Cheese, Pineapple, 
red onion & sweet Peppers
add a MuG oF souP ..................................................£2.00

sandWIChes freshly made to order ........................£4.50
sandwich Fillings:-
ham & Wholegrain Mustard
sweet Chilli Chicken & bacon
egg, onion & Mayonnaise
(White or brown bread, salad garnish and Tortilla Chips)

Sides
ChIPs    ...........................................................................£3.95

ChaMP   ..........................................................................£3.95

sIde salad    ................................................................£3.95

FrenCh FrIed onIons  .........................................£3.95

Gravy   ........................................................................... £1.25

PePPer sauCe  ..........................................................£1.95 

ColeslaW .....................................................................£1.95

We have tried to consider all dietary requirements, 
but if you suffer from any allergy, please let us know 

and we will be pleased to meet your needs.

(GF)* Gluten Free

our local suppliers Include

ballyeamon eggs, Cushendall - eggs | Finlays Fish suppliers, 
Cushendall - Fish | Glenarm salmon Company, Glenarm - organic 

salmon | keenan seafood, belfast - Prime seafood Products | 
Mcatamneys, ballymena - Meat Products | 

Crossgar Pallas - organic duck, Chicken and Pork Produce | 
arnotts, belfast - Fruit & vegetables | 
hendersons, Mallusk - dry Goods | 

Chip Master Potato Products, ballymena 
ulstermaid Ice-Cream, ballymena | baillies Coffee, belfast

FOOD ALLERGIES AND INTOLERANCES – 
BEFORE ORDERING PLEASE SPEAK TO 

OUR STAFF ABOUT YOUR REQUIREMENTS


