At temple we pride ourselves on using fresh local produce. All
dishes are Cooked to order therefore please allow appropriate

cooking time for Certain dishes.

STARTERS

Soup of the Day
Served with crusty mixed bread 4.45

Garlic Crusty Bread
3.75

Cheesey Garlic Bread
4.15

Chicken Wings
With buffalo sauce & garlic aoili 4.95

Temple Prawn Cocktail
Tiger Prawns & marie rose, chilli garlic
crab claws served with salad & melba toast 5.45

Creamy Breaded Mushrooms
With a white wine sauce, parmesan & salad 4.45

Traditional Caesar Salad
soda croutons, crispy bacon lardons,
Parmesan & Caesar dressing 4.85

Chicken Tempura
Chicken strips in light batter served
with a sweet chilli sauce 4.75

Strangford Lough Rope Mussels
Steamed in garlic & finished with
chardonnay sauce 5.45

MAIN COURSES

Lasagne
With mixed leaf salad, coleslaw & potatoes 9.45

Luxury Steak & Stout Pie
With a puff pastry lid & served with champ 8.95

Scampi
Fresh scampi with a Harp lager batter
on a bed of leaves with home cut chips 9.95



Beef Rib Roast
With a honey & parsnip puree,
Beef jus & watercress 12.95

Crispy Fish of the Day
With harp lager batter
Chunky chips & mushy peas 9.95

Chicken Supreme
With smoked, Savoy cabbage parcel
& peppered or Bushmills cream sauce 10.95

Baked Atlantic Salmon Fillet
Herb crust, pak choi cabbage & parsley cream 10.95

Tempura Chicken

With sweet chilli sauce and fresh salad 9.95
Lamb Shank

Served with winter vegetables,

Sweet red onion jus 13.95

All the above served with choice of potato or vegetables

Stuffed Pork Fillet
Apple & Rosemary stuffing with potato gratin,
Wholegrain mustard sauce 11.95

Roasted Rack of Ribs
With barbeque sauce, salad
& homecut chips 11.95

Temple Gourmet steak burger
With bacon, cheese, salad and Thousand
Island dressing & homecut chips 8.95

Tiger prawn green curry

10.95

Thai chicken green curry

9.95

Both served with braised rice & Naan bread

Honey & chilli chicken
Served with braised rice or chips 9.95

Wok charred chicken fajitas
In Warm Tortillas with Salsa, Jalapenos
& Sour cream 10.95



PASTA

Spaghetti Bolognese
8.95

Chicken Carbonara
10.45
Both served with garlic bread & parmesan

VEGETARIAN
Vegetable Thai curry
With braised rice & Naan bread

Broccoli Tart
Broccoli & red onion with creamy
Parmesan crust & potatoes

Wok Charred Vegetable Fajitas
In warm tortillas with salsa, jalapenos
& Sour cream

STEAKS
10 oz Sirloin Steak
with Mushrooms , Onions & choice of sauce

100z Ribeye Steak
with Mushrooms & Onions & choice of sauce

All steaks served with choice of Potato

SAUCES
Peppered, Garlic, Beef Gravy
Chestnut mushroom, Bushmills

SIDE ORDERS

Mixed Seasonal Vegetables
Garden Salad

Pan-fried Onions & Mushrooms
Coleslaw

POTATOES

Home cut chips
Cubed Potatoes
Garlic Cubed Potatoes
Baby Boiled Potatoes
Champ

9.95

9.95

10.75

16.95

16.45

1.45
1.65

2.35
2.35
1.75
1.50

2.20
2.20
2.20
2.20
2.20



DESSERTS

CREME BRULEE
SERVED WITH ICE-CREAM 3.95

APPLE NUT CRUMBLE (N)
SERVED WITH CUSTARD 4.25

CHEFS FRESH CHEESECAKE
SERVED WITH CREAM OR ICE-CREAM 3.95

TOFFEE SPONGE PUDDING
SERVED WITH CREAM OR ICE-CREAM 4.25

CHOCOLATE FUDGE CAKE

SERVED WITH CREAM OR ICE-CREAM 3.95
MIXTURE OF LUXURY ICE- CREAM 3.75
LIQUER COFFEE’'S 3.95

IRISH WHISKY, ESPRESSO, CREAM

ROYALE BRANDY, ESPRESSO, CREAM
BROWN VELVET BAILEYS, ESPRESSO, CREAM
CALYPSO TIA MARIA, ESPRESSO, CREAM

COFFEE MENU

TEA

1.20

FILTER COFFEE

1.35

AMERICANO

A SINGLE ESPRESSO WITH HOT WATER 1.45
CAPPUCCINO

SINGLE ESPRESSO WITH SILKY MILK &

CHOCOLATE POWDER 1.65
LATTE

SILKY MILK WITH A LAYERED ESPRESSO SHOT 1.75
MOCHA

LUXURY CHOCOLATE

WITH ESPRESSO & SILKY MILK

1.95

ESPRESSO

SINGLE SHOT CONCENTRATED COFFEE 1.50
ESPRESSO CON PANNA

SINGLE ESPRESSO WITH TOPPING OF WHIPPED

CREAM 1.95

ITEMS MARKED (N) SPECIFICALLY CONTAIN NUTS OR SEEDS
HOWEVER WE CANNOT GUARANTEE THAT ANY OF OUR DISHES
ARE 100% FREE FROM NUTS.



