
                                     6OZ SIRLOIN STEAK                                                              
French fr ies ,  pepper  sauce (GF)

PAN FRIED WHOLE SALMON   
crushed baby boi ls ,  bacon & leek velouté (GF)

HANDMADE VEGAN PIE
served with mash,  seasonal  vegetables (V)(GF)

HOLOHAN'S PAN BOXTY 
served with glazed seasonal  veg & choice of :  

roast  chicken,  mushroom & tarragon cream (GF)  
beef  & Worcester  sauce (GF)

wi ld mushrooms,  t ruff le ,  celer iac ,  b lack gar l ic  (GF)(Veg)(V avai lable)

MAINS

DESSERTS

Please note a discret ionary service charge of  10% wi l l  be added to al l  groups of  5+,  th is  goes direct ly  to staff .
To ensure a safe dining exper ience please alert  staff  to  any food al lergies.  Our  staff  wi l l  do their  best  to advise you on your  menu

choice but  we cannot  guarantee that  any dish is  completely  f ree f rom al lergens.  
Spl i t t ing bi l ls  is  at  the discret ion of  your  server.

Pantry
HOLOHAN 'S

GUINNESS STICKY TOFFEE PUDDING  
toffee sauce vani l la  ice cream 

PASSION FRUIT BAKED CHEESECAKE  
caramel ised white chocolate

RHUBARB & APPLE CRUMBLE 
vani l la  ice cream (Veg)(GF)(V avai lable)

ESPRESSO CREME BRULEE   

QUB CONFERENCE MENU
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