
25 Mile Tasting Menu
Shortcoss Gin, Millbank Farm Rhubarb Cordial and Soda

14.1 miles, 17.6 miles

Mourne Mountains Brewery Honeycomb Stout  
Wheaten Bread with Abernethy Butter

38.1 miles

East Coast Seafood Crab and Langoustine Dumpling, Miso, Soy, Ginger
8.6 miles

Duck Breast, Ginger Jus, Plum Jam, Sweet Potato, Asparagus

East Coast Seafood Halibut, Kilmegan Cider Beurre Blanc,  
Leek Celeriac, Samphire

8.6 miles, 18 miles

Castlescreen Dexter Beef Fillet Steak,
Nameko Mushrooms, Turnip, Red Wine Jus

11 miles

Irish coffee Pannacotta, Hinch whiskey, Grated Neary Nogs Chocolate
& Chocolate Ice Cream

21.3 miles, 34 miles

Tea / Coffee with Neary Nogs Chocolate Truffles
34 miles

Our 25 mile menu means we can be 100% honest about the  
provenance of our ingredients – at least 80% of fresh ingredients  

are sourced in the local area. 
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EAST COAST SEAFOOD – 8.6 MILES
This family run business, based in Ballyhornan, provides an extensive range of fish 
and seafood products. All products are caught and sourced from a network of lo-
cal fishermen and used in many Michelin starred restaurants throughout the UK. 
Marty and his team have won numerous awards for their salmon products, name-
ly, Great Taste 2 star and gold Blas na hEireann awards.

MILLBANK FARM – 17.6 MILES
Millbank Farm is a sixth generation family farm in Killinchy, County Down.  
They grow over 40 varieties of vegetables from swedes to squash, from carrots to 
kale. As well as vegetables they also keep sheep, broiler chickens and two  
Highland cows.
Commitment to sustainability is at the forefront of the owners. They farm the land 
in a sympathetic way and take every opportunity to enhance the local biodiversity 
of the countryside. Some of their initiatives include planting trees and wildflower 
seeds and installing bat boxes. 

KILMEGAN CIDER – 18 MILES
Real Irish cider, handcrafted at the foot of the Mourne Mountains in Dundrum. 
Made from apples from the orchard at the side of his childhood home Andrew 
and his wife Karen brew real cider from 100% pressed juice – nothing else! 

WHITEWATER BREWERY – 19 MILES
Established in 1996 on the fifth generation family farm admist the spectacular 
Mourne Mountain range. Whitewater Brewery, run by Kerry and Bernard produce 
beers ranging from IPAs to stout. 

MOURNE MOUNTAIN  BREWERY – 38 MILES
Founded in 2015 in the foothills of the Mourne Mountains, Mourne Mountain 
Brewery brews a diverse range of beers from fruited sours to imperial pastry stouts 
and highly hopped IPAs.
A unique selling point being that they are all vegan friendly.

CASTLESCREEN FARM – 11 MILES
Castlescreen Farm is, in their own words, ‘small and proud of being small .....  
and perfectly formed.’ 
A family run farm, just outside Downpatrick, with a clear focus on sustainability. 
A regenerative approach is taken to look after every inch of every field for the 
welfare of their animals and for the long term benefit of the planet. 

NEARY NOGS CHOCOLATE – 37 MILES
Northern Ireland’s first bean to bar chocolate makers. NearyNogs chocolate is 
small batch crafted on the Mourne coast. Established in 2011, the family run choc-
olate factory ethically sources sustainable cacao beans, supporting the rainforest 
alliance and practice direct trade where possible.  The Neary family pay above 
market value for cacao beans, ensuring that the cacao farmers get a living wage.

RADEMON DISTILLERY – 14 MILES
Rademon Estate Distillery is nestled in the heart of County Down. Founded in 
2012 by husband and wife team, they set out to create a gin with a vision of re-de-
fining what an Irish gin should and could be. Shortcross gin is the first gin to be 
distilled in Northern Ireland.

KILLOWEN DISTILLERY – 39 MILES
Killowen is a small batch Irish distillery with the claim to have Ireland’s only flame 
fed stills to enhance the Maillard reaction and caramelisation that creates a more 
full bodied spirit.
It is a place where old traditions and the finest natural resources have been blend-
ed to produce world class craft spirits.

PORTLOUGHAN FARM – 4 MILES
Run by David and Alison Sandford, this 220-acre farm is situated just outside 
Strangford on the shores of the lough. With an abundance of partridge, pheasant 
and pigeons, private shoots are held several times throughout the game season.


