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- SMALL PLATES -

HOMEMADE SOUP OF THE DAY (V) 7.5
house bread, local butter

PLAZA TACOS 9.5
hickory BBQ pulled pork or crispy cajun fish goujons
served with, picco de gallo, chipotle mayo

BUFFALO CHICKEN WINGS 9.5
Kearney blue cheese dipping sauce

ROSEMARY HERB FRIED BRIE WEDGES 9
old port, spiced orange, cranberry chutney

SALT & CHILLI SQUID 9.5
curried mayonnaise, sweet chilli jam

CAJUN CHICKEN CAESAR SALAD 8.5| 14.5
crisp cos lettuce, bacon lardons, herb croutons,
Caesar dressing, shaved parmesan

SWEET POTATO FALAFEL SALAD 8.5| 14.5
chickpea & sweet potato falafel, garden leaves,
tomato, cucumber, cranberries, lime, maple dressing

- SIDES -
FRIES 4.5
PARMESAN, TRUFFLE, GARLIC MAYO FRIES 6.5
CHEESY GARLIC BREAD 4.5
FRESH GARDEN SALAD 4.5
BEER BATTERED ONION RINGS 4.5
BUSHMILLS WHISKEY PEPPER SAUCE 4.5

DIPPING POTS £1.50

SMOKEY & ZESTY CHIPOLTE | GARLIC MAYONAISE
HICKORY SMOKED BBQ

BAR

- LIGHT LUNCH-

Choice of white or wholegrain bloomer (GO), or
panini served plain or toasted with Pipers sea salt

crisps.
LOCAL HONEY BAKED HAM, CHEDDAR CHEESE 8
ROASTED CHICKEN MAYONNAISE 8
HUMMUS, CHARRED RED PEPPER, GRILLED 8

COURGETTE, CARAMALISED ONION (VG)

SOUP & SANDWICH DEAL

Soup of the Day served with any of our
sandwiches or paninis

13.50

- PIZZAS -

MARGHERITA PIZZA (V) 14
mozzarella cheese, tomato passata, basil oil

PEPPERONI PIZZA 15
lightly smoked pepperoni, mozzarella cheese, tomato
passata

CHICKEN CAESAR PIZZA 16.5
roasted chicken, bacon, mozzarella cheese, tomato
passata, Ceasar dressing, rocket, crispy onions.

(V) Vegetarian | (VG) Vegan | (GF) Gluten Free | (GO) Gluten Free option available

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.




- LARGE PLATES -

ROAST OF THE DAY 17.5
roast potato, champ, seasonal vegetables, gravy

RIVER BAR SIGNATURE 16.5

60Z NORTHERN IRISH BEEF BURGER

brioche bun, beef tomato, mature cheddar cheese,

tomato and chilli jam, beer battered onion ring, fries
add grilled smoked bacon 2

SOUTHERN FRIED CHICKEN FILLET BURGER 16.5
brioche bun, beef tomato, crisp lettuce, taco sauce,
fries

OPEN NORTHERN IRISH 19.5
STEAK CIABATTA SANDWICH

60z Irish beef sirloin, sourdough ciabatta, roasted
onion and mushrooms, black pepper cream sauce,
fries

BEER BATTERED FISH & CHIPS 17.5
minted mushy peas, tartar sauce, fries

THAI RED CURRY (VG) 15
red curry paste, coconut milk, lemongrass broth,
Jasmine rice

add chicken 16.5
BEETROOT BURGER (VG) 14.5

beetroot burger patty, beef tomato, crisp lettuce,
vegan brioche bun, tomato & chilli jam, baked potato

wedges
WOODLAND MUSHROOM AND SPINACH 15
RIGATONI (V)
garlic bread, shaved parmesan, Chablis cream
add chicken 16
add slow braised beef 17.5

- DESSERTS -

CHEESECAKE OF THE DAY
ask you server for today’s option

SALTED CARAMEL CHOCOLATE
BROWNIE
vanilla bean ice cream

ARMAGH APPLE & CINNAMON CRUMBLE
vanilla bean ice cream

RIVER BAR SUNDAE
trio of local ice creams, chocolate sauce mini
mallows and waffle wafer

- HOT DRINKS -

THOMPSON’S TEA & HERBAL INFUSIONS
AMERICANO

ESPRESSO | DOUBLE ESPRESSO
CAPPUCCINO | CAFE LATTE

FLAT WHITE

MOCHA

HOT CHOCOLATE

- TREATS -

MUFFIN
BLUEBERRY SCONE
RASPBERRY SCONE
TRAYBAKE
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